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Of GAUGING. 


HIS being a buſineſs which conqerns every 

Man who Sells, and Buys ſuch Liquors as gre 

liable to pay Duty to the Queen, as well as 

otherwiſe, I ſhall endeavour to make it as plain as poſh- 
bly the Nature of the Thing will allow. 

Itis common for every Man who buys any Liquors, 
to examine the Quality of it, but is obliged to take the 
Sellers Word for the Quantity, by reaſon he is not {@ 
competent a Judge thereir, as he may be of the other 2 
But without doubt every Man is defirous to know how 
much, as well as what he has bought ; and queſtionleſs, 
ſometimes a Man Pays for more than he has delivered to 
him, tho* at the ſame time he pays for no-more thair 
what he has bought, and ought to have deliver'd ts 


him. « 


To prevent ſuch Irconveniences or Lofles, it is proper 
the Buyer as well as the Seller, ſhould underſtand how ts 
Meaſure or Gauge ſuch Quantities as they buy in the 


4 Cazk ; and bicauſe every Man is not fo well vers'd in 
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FAzithmetick as the Art of Gauging requires, T ſhall ſet 
FJown ſuch caſy Rules as may ſute the meaneſt Capacity, 
- and fhall begin with a Common Brewer. 


CHAP. L 


How @ common Brewer may Gauge his own 
Worts in the Cooler, or Back, ſo that be 
may know bis Charge. 


Fir, JF OU are to find the Area, or what quantity 
your Cooler, or Back holds upon one Inch in 
depth, which muſt be found in manner following, 


Suppoſe a Square Cooler be in length 206 Inches, and 
3 tenth parts of an Inch, and in breadth 153 Inches, 
and 2'tenth parts of an Inch, you muſt Multiply 206.3 
the Length" of the Cooler by 153.2 the Breadth, and 
the ProduR divide by 282, or Multiply by .00355, and 
the Quotient, if you Divide, or the Produc, if you 
Multiply, is how many Gallons of Worts, your Back 
holds upen every Inch in Depth. Now having found 
the Area of your Cooler, or th: Content upon one Inch 
in Depth, the greatelt part of the work is done, the re- 
maining part: being only ta Multiply that Area by the 
Inches and Parts, the Back is in depth of Liquor, and 
the Produ& is the Number of Gallons and Parts the 
Codler has in it. Note, 
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*rea beiny once found, you areton rt, 
will brve occaſion to find it no more ſo 
bu! +; or c:ntinues in the ſame form; but 
* 4 2 000.::nt Multiplier for its proper Cooler, 


Example. 
The Coo'er's Length is - 206.3 
—————— Þreath is I 53.2 
The Produtt of theſe two is 31603.16 
The Proper Multiptyer is —— 00355” 


The Area 112.1984180” 


4 You are always to prick off ſo many Figures to the 
Right-hand of the ProduR, as there are Figures prickt 
off in both Multiplicator, and Multiplicand, as you may 
ſee in the foregoing work 3 the Predudt of the Length 
and Breadth has 2, and the proper Multipher is in nums 
ber 5, which is all Decimal Parts, which makes 7 in all, 
therefore | have prickt off 7 Figures to the Right-hand, 
which is only the Fra&ion, or part of a Gallon ; and the 
23 Figures beyond the prick to the Left-hand are ſo many 
Gallons; fo that the Area of the foregoing Back is 112 
Gallons, and 19 hundredth parts of a Gallon ; for the 
4 | - firlt two Figures beyond the Prick, to the Right, are 
s, | 7'olt bgnificant, as you may find explain'd at large in 
2 my Gauger, and Meaſurers Companion. 

4 Note, That .75 is 3 quarters of a Gallon, .50 the balf, 
id and .25 one quitter of a Gallon, ſo that .19 in the foregoing 
an # Example is ſomething leſs than the quarter of a Gallon, and 
k more than the eighth part"of a Gallon. | 
ad So much ſkall ſuffice for the Gauging of Square Backs, 
> {| 21d (hall proceed to Roand and Oval Coolers, there be+ 
e. | ing (carce any other form uſed, the Triangle being alto» 
he | gether needleſs, 
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C . < Of Gauging Round Coolers. 


*.: Tf:it hea Cooler that is wider at the top than bottom, 
or at the botrom-'than top, you are,. when it is empty, 
to take a Line and extend from the one fide of the top 
to the other, ſo that it may croſs the Center or Middle 
of the Circle, and apply it fo extended, to your Ra'e, 
ſetting down how many Irches and tenth parts of an 
Torch it cuts on the Rule, and fo likewiſe extend your 
line to the bottom, ſetting it down in like manner 3 
when ſo done, you are to add both thefe Dimenſions to- 
gether, and take one half of the Sum for the Diameter 
of the Cooler. 

Example. 

Sappoſe a round Covter was 64.2 at top, and 56,7 at bot- 
tom, the S1m js 120.5 the half wherecf is 60.2, whicd is 
the Mean Diameter of the R und Cooler, 

Noiv to hd the Area of this Round Cooler. you are 
to Multiply the Diameter of it by it felF (5. e.) 50.2 by 
60.2, and the Produe thereof Divide by 359 or Mul» 
tiply by .00278, and the Quotient or Produ& is the 
Area in Ale-GaPons, the which you are to inſert in your 
Book as aforcfaid. 

Suppoſe a Round: Covler's Dimenſions to be according 
to the foregoing Paragraph, that is, the Mean Diameter 
to be 60.2, 


The Produd of the Diameter is 3624.04 
The proper Multiplyer is +00279 
The Area is 10.07 


The which you are to Multiply by the Number of 
Jus and Parts, your Wort is in depth, and the Pro» 
is what your Cooler contains.in Alc Gallons, 
Example, 

Nu dip with your Rule in the common dipping place, and 
find there js 16 Inches and 2 tenth parts of an Inch Wet, you 


Multiply your wet Inches by your Area, or your Area by the 
: w-t 
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$3 | 
wet Inches, and the Produft is the number of Gallons, and 
Parts cont 1in'd in your Cooler, E 


The Area is 10.07 
Wet Inches 16.2 


2014 : 
6042 
1007 
163.134 
The number of Gallons in this Cooler is 163, and the eftgbth 
part of a Gallon, 


Of Gauging an Oval Cooler. 

You muſt apply your Line or Rule to the Length of 
the Oval, and ſet down how many Inches and Parts it 
is, and in like manner to the Breadth, then add them 
together, and take half the Sum for the Mean Diame- 
ter, the which you muſt Multiply, or Divide, as in the 
Round Cooler, and the Quotient or Produ& is the 
thing required, : 

By reaſon ſome Men will reckon it too tedious, and 
others may not rightly apprehend the former Rules, I 
ſhall ſet down a Table, by which you may by InſpeRion 
(having taken the Dimenſions by the Rule) find the 
Area, and Content of a Tun or Back, 

In the City of London the common Brewers Backs are 
extraordinary large, and it would be too tedious to find 
how many Gallons a Tun or Cooler holds, the Dimen« 
hons being taken in Inches in Length and Breadth, 
therefore I ſhall here compoſe a Table by which you may 
know how many- Barrels, Kilderkins, Firkins, Gallons, 
Pottles We. a Back or Tun holds upon one Inch deep, 
from one Foot, to 10 Foot Square. 


Parts, Parts, 
A Barrel contains 109 A Pattle 0139 
A Kilderkin co A Quart 0059 
A Firkin 25 A Pint ©0035 


A Gallon 0278 B 3 4 


4 0D. 4 


© 


- 4 Table ſhewing the Content of any Square Tun, 
” from one Foct to 20 Foot Square in Barrels, 
and 100 Parts. 


| XX, | XIX. | XVLIL | XVilL | XVI. 


| B,pts | B.ptz. | B.pts, B,pes. | B,pts, 
20} 5-67 | 5-39] 5.11 5 4-32 | 4-53 
$12] 485 | 4:38 | 431 
4:59 | 4-34 | 408 
'f te... lk} 2 1 29 
x | 0.01 tl. 3.03 
tn 2 ©.02 | 0.05 [TI NED 2 
ol 2 | 0-04 0.0J O-12 | IV. 
F: 4 | 0.05 | ont or | 022} V. 
ce s | 0.071 o14! o21 0.28 } 0.35 
= S | O-O8 | 0.17 0.25 0.24 1 0.42 
hwy 7 | 0.09 0.19 0-29 | 0-39 | 0-49 
a1 31] 2121 022] 034 | 545 |S 
Dt] 9} o.12 | O 25 | 0.38 0.51 | 6,63 
5 | 11 o.14 | 0.28 | 0.42 0.55 | 0-70 
(_ 
448 a 
© 
+- 
V 
ka 


A Table ſhewing the Content of any Square Tun, 
from one Foot to 20 Foot ſquare 111 Barrels, 
and 100 Parts. 


"XV. 7 XIV. 
us 
4251 397 
4-04 | _377 
3.92 | 3457 
3-51 | 3:37 
3.49 | 3-17 
-JE--: 
2.75 
+ 
o51 | VIIL 
0-59 | 0.69 
068 | 0.79 
0.76 } ©.89 
0.35 | ©-99 
0.93.] 1-09 
I.O2 I 2 
1H 
1.27 | tg 
1-36 | 15 
1.44 1.6% 
1-53 | 3-78 
3.61 *, 1.38 
1.70 | 1-9$ 
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the following Example. 


£. 1. | would know the Ares, or what the Tun 
holdsupon an Inch, which is 6 Foot ſquare every way * 

Look where you find 6 in the fide of the Table, and 
VI. in the Top or Bottom, and where they meet in a 
Square, you will find 0.51, which ſhews that a Tun 6 
Foot Square holds upon an Inch ©. Barrel .51, parts of a 
Barrel, which is half a Barrel and alittle more, this be- 
ing Multiply'd by the Inches in depth, you have the Con- 
tent in Barrels and Parts, 

B. 2, A Tunis g Foot one way, and four the other, 
what is the Content of one Inch Deep. 

Find 9. Foot in the ſide of the Table, and IV. inthe 
Bottom, and wherc they rheet ina Square, you will find 
©+ 51. the ſame of the other. 
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CHAP. IL 


How V i@ualers may know whether they have their 
right Meaſure of Drink fromthe Brewer, and 
whether their Casks be falſe or true ? 


OR thoſe who underſtand Figures, I ſhall inſert an in- 
fallible Rule, whereby they ſhall catily Diſcover a 
Fraud, if there be ſuch, and for thoſe who do not under- 
ſtand Figurirg, (or ſuppole they be illiterate) ſhall exatly 
know what is in their Butts, Hogſheads, Barrels. K1ilder- 
kins, or Firkins, and how much is wanting of what they 
ſkould. have. and that in the Plaincſt and cafieſt Method 
imaginable, 

I ſhall firſt begin with-him who underſtands Figures ; 
for tho” he has Learned no further than Mylriplication, be 
is ſ{yfficiently qualify'd for this, 

Suppore 


* The uſe of the foregoing Table will appear by © ; 


by by 
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Suppoſe he was to Gauge a Barrel of Beer, he is firſt to 
put his Rule in at the Bong, downright, and obſerve how ©? 
many Inches and Parts the Inſide of the Bong Cuts on 
the Rule and Inſert it on Paper, then apply a Line tothe 
Head in manner following, you are to find the Center of 
the Head by a pair of Conipaſſes, then extend your Line 
from one fide of the Circle to the other, croſſing the Cen- 
ter, and how many Inches and Parts that is, ſet down'; 
likewiſe the Inches muſt be diſtinguiſhed from the Parts 
by a prick betwixt the number of Inches, and the number 
of Parts, 

When you have done according to the foregoing Di- 
re&ions, you muſt Subdu@ the Inches and Parts, th: Head 
is in Diameter, from the Bong Diameter, and the re« 
mainder you muſt Maltiply by .7, and that Produtt you 
muſt add to the Head Diameter, placing the Head Dia- 
meter one place towards the Left-hand, further than the 
ProduR, as you may ce in the tollowing Example, 


Example. 


Suppoſe the Bong Diameter to be 23. 1, and the Head 
Diami«ter to be 20.5 lergth 26. 


Bong Diameter, 23.1 
Head Diam:tter, 20.5 


The Mean Diameter, 22.32 


The foregoing Numher 22.32 is the Mean Diameter 
of the Beer Barrel, which mean Diameter you mult Mu!- 
tiply by itſelf, and Divide the Prod::& by 359, or Mul- 
tiply it by .co273, and the Quotient orProdutt Multiply 
by the Length, and the laſt Produtt is the Content of the 
Cask, Exanple, 
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Example. 
The Mean Diameter is 


39954592 

34872768 

_ 9953643 _ 
ln Length "ETENCTY 
$1902$2432 
_2730094 144 
35-491223972 


The Content of this Cask is 25 Gallons, and almoſt 
an half. Always obſcrve to prick off ſo many Figures to the 
Right-hand in the ProduRt, as there is Figures or decimal 
Parts prickt off in both Multiplicator and Multiplicand, 
and thoſe Figures to the Left=hand of the prick is the num» 
| Her of Gallons, and the reſt is only ſo many parts of aGal- 
|. Jon as you may ſec inthe DireRion to a common Brewer, 

This Rule in finding the Content muſt be uſed in Bar- 
rels, Kilderkins, Firkins, Hogſheads and Butts; but to caſe 
you of all this Trouble of Multivlication, 1 ſhall hereafter 

| inſert a Table which will be very uſeful and eaſy for you, 

In the next place I ſhall dire& how any Man that under- 

ſtands nothing of Figures, ſhall Gauge his own Drink, by 
| the help of nuthing but a Rod of Inches and Quarters, and 
| | a Cork, batlanced with a piece of Lead at the end of it, ſo 
much as may fink it, ſo as the top of the Cork may ſwim 
equal 
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equal with the top.of the Liquor, trying it ip a Pail of 
Water, then tye. a ſtring to it, making a Hook in the 
middle of the top of the Cork to fix it to, and uſo it 
as hereafter mentioned. 

Note, That in 4 Barrel of Beer there is 36 Gallons, and 
in Ale but 32. 

The ſeveral Dimenſions of C asks are as follows, 

A Butt ought to be in length $0 Inches, the ledges be- 
yond each Head being one Inch, and one quarter of an 
Inch, which makes 2Inches and an half, cach Head being 
quarters of an Inch thick, which atfiounts to 4 Inches in 
all, the which muſt be taken from the whole length, and 
the remainder is 46 Inches in length of Liquor, But 
you need have no reſpe& to the length of the Liquor, but 
to the length of the Cask, for if the Butt be 5o Inches in 
length, and 31 Inches at the Bong, and 25 at the Head, 
the Cask is true, 

Note, That the Dimenſions of the following Caks muſt be 
taken to the outſide of the Bong, and from the inſide of the 
underſtaves, to the outfide of the upper ſtaves at the Head, 


Inches, 
A Barrel myſt be in Length 21 
Diameter at the Bong 23 and an balf, 
Diameter at the Head 21 
A Kilder kin muſt be in length 24 and an balf, 
Diameter at the Bong 18 2 quarters 
Diameter at the Head 16 and an balf, 
A Firkin muſt be in length 19 
Diameter at Bong 15 
Diameter at Head I 


The Rod which you are to uſe in taking theſe Dimen- 
ſons mult be at leaſt four Foot long, divided into Inches 
and Quarters, with which Rod you are firſt to try the 
length, and then put your Rod freight down at the Bong 
and if 23 and half appear at the outlide of the Bang, the 
Barrel is right in that part; then apply the Rod to the 
Head, exaQly in the middle, and if the outward Edge of 


the 
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: Stavecut 21 on the Rule, it is a true Barrel, This i; only 
to know whether the Veſſel be right or not : But I ſhall 
in the following matter dire& you an cafier way. 

Now as to the knowing what quantity of Drink you 
have, or what you want of the quantity you ſhould have, 
uſe the following Method, 


For a Barrel of Beer. 


Put your Rod exatly down at the Bong, then throw 
in yaur Cork, holding the firing in your Hand, and it 
will hrft Gnk below the Liquor and Yeaſt, and then it 
will riſe tothe face of the Liquor; then extend your ſtring 
ſo as you may not pull the top of the Cork above the Li- 
quor, and fix the ſtring with your Thumb to the Rule, 
taking them both together out of the Barrel, and when 
you have wiped the Yeaſt off the Rule, what ever Figure 
appears where the tap of the Cork touches, there is ſo 
many Inches of Liquor; it the Liquor wet 15 Inches 
and three Quarters, there is juſt 3 Firkins in the Barrel, 
and for every quarter of an Inch it is under, you looſe 
half a Gallon of Drink, for 7 Inches downward. 

If the Drink wet 11 Inches and an half there is half a 
Barrel, or 18 Gallons in the Barrel. and for every Quar« 
ter of. an Inch you want in ſo much being wet, ' the loſs 
of half a Gallon of Drink, 

It, the Drink wet 9g Inches, and almoſt a quarter, then 
there is in the Barrel one Firkin or 9g Gallons, and for e- 
very half Inch you want of being wet fo far for 4 Inches 
downward, your loſs is one Gallon and little more, 


For Gauging a Kilderkin of Beer. 


Tf the Liquor wet 18 Inches and an half, it is right, 
and if it be an Inch under, it wants half a Gallon, if 2 In- 
ches and a Quarter, it wants a Gallon. / 

If the Drink wet 9 inches and a Quarter, #Here is in 
the Kilderkin one Firkin, and for every three Quarters 
of an Ich it is under, it wants one Gallon, 

For 


<< 


Cn) 

For Gauging « Hogfhead of. Beer. 

If the Liquor wet 25 Inches on the Rule, then there 
is 54 Gallons, -or a Hogſhead of Drink therein, andif it 
wet 25 and a quarter, there is bat 53 Gallons therein, and 
for every three quartersof an Inch it wants of wetting 25 
Inches, there is a Gallon loſs for 3 Inches downward, 

If the Liquor wet 20 Inches and a quarter, then there 
is46 Gallons in the Hogſhead ;, and tor every half Inch it 
wants of wetting ſo far there is g Pints wanting, for two 
Inches downwards 

It the Liquor wet 18 Inches on the Rule, then there is 
41 Gallons in the Cask, and for every Inch it wants of 
we*ting 18 Inches, there is 2 Gallons, and 7quarts want- 
ing for 6 Inches downward. 

If The Liquor wet 18 Inches on the Rule, then there 
'is 24 Gallons in the Cask. if 10 and a quarter, there is 19, 
if 9 and an half, there is 17, if $, there is 13, if 7Farda 
quarter there is a £1 Gallons in the Cask, if it wet 5, 
there is & Gallons in theCask, and if it wet one Inch agd 
thece quarters, there is but one Gallon in the Cazk. 


To Gauge a Butt lying. 


A Butt muſt be as before ſpecified, that is thelength 56 
Inches from the one end of the Staves to the other, the 
Bong muſt be 31, and the Head muſt be 25, meaſuring the 
Bongand Head, from the bottom of 'the Cask, oppofite 
to the Bong, to the outfde ofthe Staves at the Bong and 
Head, and it the Dimenfions beſo, the Cask is right, 

Put your Rod down freight at the Bong, andif the 
Liquor wet 31 Inces, there is the true Content in the 
Cask, that is 190 Gallons, and if it want two' Inches of 
wetting ſo far, there is 2 Gallons of Drink wanting; and 
if it want 3 Inches of wetting ſo far, there is wariting of 
Drink 4 Gallons and an half ; if it wet 27 Inches on 
the Rod, there is jiſt 10x Gallonsinit; and for every 

Inch it wants for 2 inches downrnd, there's 2 Gallons 

and 
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and an half of Drink wanting, and for every quarter of 


> an Inch thence downward for 6 Inches, there i: a Gallon 


wanting 3 1f there be wet 21 Inches, then there is in the 
Cask $0 Gallons, and for every Inch not wetting fo tar 
for 2 Inches, there is 4 Gallons and half wanting. 

If the Liquor wet rg Inches, then there is in the Cask 
71 Gallons, and for every Inch it wants of wetting fo far 
there is 5 Gallons of Drink wanting for 2 Inches down- 
ward ; if the Liquor wet 16 Inches, there is in the Cask 
$6 Gallans ard an half, aod for every .Inch it wants, for 
3 Inches downward, there is 5 Gallons wantingy if the 
Liquor wet 12 Inches, there is 36 Gallons and an half in 
the Cask, and for every quarter of an Inch for 6 Inches 
downward it wants of wetting ſo far, there is 1 Gallon 
of Drink wanting 3 if the Liquor wet 6 Inches on the 
Rule, there is 12 Gallons therein of Becr, and if it wet 2 
en the rule there is 2 Gallons therein, 


To Gauge « Butt flanding. 


Put your Rod ſtreight down at the head of the Buty 
to the bottom of the ſame, and if the Liquor wet 46 
Inches there is the true Content of the Butt, or 108 Gal- 
lons of Beer therein; if it wet 45 and an half, there 
wants a Gallon, and ſo for every half Inch it wants of 
wetting 46 Inches on the Rule for 8 Inches downward, 
there is a Gallon of Drink wanting; if the Liquor wet 
38 Inches on the Rule, there is 92 Gallons in the Bute ; 
if it wet 37 on-the Rule, 89 Gallons and an half in the 
Cask ; if 36 on the Rule, $7 Gallons in the Cask; if 35 
Inches on the Rule, then there is $5 Gallons in the Cask ; 
and for every Inch it wants of wetting 35 on the Rule, 
for 25 Inches downward, there wants tio Gallons and an 
half of Drink. 

If the Liquor wet 10 Inches on the Rule, there is 21 
Gallons in the Cask, and for every Inch it wants of weting 
{© far for two Inches downward, there is 2 Gallons and an 
half wanting of Liquor, and from thence downward there, 
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is for every half Inch it wants of wetting 8 Inches, c 
wanting. ? 

All the foregoing Casks may be Meaſured molt eaſy 
and exactly, with a little care ard pains in the uſe of the 
Rule and Cork, that is, in putting the Rule ſtraight down 
into the Cask, and taking care when your Cork is thrown 
into the Barrel, that you do not extend the ſtring fo as 
to pall the Cork above the Liquor, nor let the ſtring be 
too lack, 


Having told you in the foregoing matter how to know 
whether a Cask holds the truc Meaſure it ought to hold, 
by the Length, Head and Bong; I ſhall now ſhow you 
an eaſier way, and as ſure az the other. 

You muſt put your Rule down at the Bong lantways 
to the undermoſt edge of the Head, and it 34 Inches 
and a quarter appear at the inſide of the middle of the 
Borg, to the Right orLeft-hand that is a true Butt;zand if 
29 appear at the ſame place in a Hogſhcad it is true 3 and 
if 25 appear in a Barrel itistrue; and if 23 appear, in a 
Kilderkinz and 16 appear in a Firkin, they are true. 


The Names and Contents of Beer and Ale Ve(cls, 


A Beer Barrel holds 
An Ale Barrel 

A Bcer Kilderkin 
An Ale Kilderkin 
A Beer Firkin 

An Ale Firkin 

A Butt of Becr is 
An Hogſhcad 
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os ” Z 
F CHAP. I, Hop Pintners, Wine«Coopers, Diftil- 
' - ters, thd Strong-water-men, may Gauge any Ch, either 
Full, or pare fol and to tnow bow! much 'is in 4 Canky or 
how much is drawn out. 


Shall neither Diſcourſe of the neceſſity nor uſefulneſs 

of the thing, the Traders themſelves being ſatisfied 
thereof, but ſhall, as nigh as poſſibly I can, dire& how e- 
very man may Gauge his own Liquors, either by the 
Pen and Rule, or by the Rule of Inches alone, the latter 
being as exaR as the'former, and a great deal more caſy, 


The Contents of ſeveral Wine Cashs uſed in England. 


| 

| 
A Tunof Wine is 252 | 
A S., s or Butts 226 { 
A Tierce'is 42 
A Tercion is 8 > Galens. t 
An Hogſhead' is 63 
& Runlet is J 


A Canary Pipe is 116 ard almoſt a half. A Brandy Þ * 
Hogſheatl is 55 ayd 1 third. 1 

To begin with him who underſtands Arithmetick, you | 
are totake the ſeyvetal Dimenſions of your Cask in manner i 
following. t 

Firſt, Meaſure with your Rule (which muſt be at leaſt ! 
5 Foot long) thelength of your Cask, and ſet down with | * 
your Pen how many Inches and Parts, then Meaſ.'re how 
much the Staves go-beyond the Heads, which I beliveinf 7 
aHogſheadmay be oneInth an 1 an half, which being double Y T7 
for both ends, amountsto 3 Inches; then forthe thicknels # | 
of each Head you may find by piercing of a hole and put- & 7 
ting in a Nail, which muſt be made crooked at the Point; & 7 
then when you have found the thickneſs of one Head, B 7 
double 'it, and add the Sum to the 3 Inches the Ledges 


was beyond the Head, which I ſuppoſe to be in all 4 - 
ches 
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ches and an half 3 whch 4 and an half you muff 
ſubdu&t from the whole length, and the remainder is the * 
length of the Liquor, or of the Casks intide from head. 
to head. 

Then put the Rule in at the Bong ſtreight down to the- 
bottom, and ſee how many Inches and Parts appear at 
the middle of the infide of the Bong, and ſet that down ; 
in like manner apply, your Rule to the Head, and obſerve 
how many Inches. it is in Diameter from infide to infide, 
crolling the middle of the Head, ard lik wile ſet that down. 

When you have taken the Dimenſions as before dizeR. 
ed, yo1 are to Subſtraft the Head from the Bong, and 
the Remainder Multiply by .7 adding the Produd to the 
head Djameter, in manner following. that is, place thie 
head Diameter one place toward: the Left-hand further 
than the Prodat, thenadd them together, and prick 
off all the Figures to the Right-hand, except two, which 
two-to the Left-hand beyoad the Prick, is ſo many Irch- 
es, and the reſt tothe Right is but ſo many parts of an 

h., 

Jen you muſt Multiply this Number by itſelf, and 
the Produt you muſt Divide by 231,. or Multiply by 
-0043, and the Quotient or Produt Multiply by the 
length, and the Produ& is how many GalRons and Parts 
is in the Cask if it be full, or how many Gallons of Wine- 
the Cask will hold? obſerving always to prick off as 

Figiftes to the Right-hand , as there is Figures prickt off ta» 
the Right, in both Multiplyer and Maltiplicand, | 


Frample. Taches. 
The Bong Diameter is 26," © 
The Head Diameter is 22 7 Parts 
Fbe Remainder is hes. 
The ultiplyer 7 
The Produft 2. 59. 
The Head Diameter is 22, 3 
The Mean Diameter 24. 3 
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"61955121 
.004J 
138535363 
24750484 
2.66390203 _ 


The Content of the foregoing Cask is juſt $5 Gallons, 
and almoſt ove quarter of a Gallon, the firſt two Figures 
in the Decimal Partsto the Right-hand being of moreVa- 
luc by 10 times than all the ref 5 for as I ſad befate, in 
Brewing, that 25 is the one quarter of a Gallon,' and 50 
the one half, and .75 the-three quarters, ſo you ſtr here 
that the Figures to the Right-hand is .24 Decimals, which 
docsnot want much of ,25, the one quarter of a Gallon. 

'Þhe foregoing Rule you are to ulc in all Casks, orily 
obſerve that. you prick / off ſo many Figures as there, is it 
both the Numbers Multiplied, atd for a Cask qiuchBoulg- 
Py by .73.inflead of .7, andin'caſt it be a Cask 
which is hort and thick, in form of a hard Wate Cask, 
which ls very rare to.be found, you are to Multiply by 
.6 but the foregoing Multiplier .7 will ſerve for molt 
Casks, if not al}, uſed by Vintners, | 

If it fo fall out that you have a Cask part full, and 
would d: fire te know how much is in the Cas ky and bow 
much is drawn out, you muſt firſt know what the. whole 
centent of the Cask is, by the foregoing Rule, and' then 
work according to the following Rule, We 
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We ſhall ſuppoſe the to bg a, Hogſhead lying, 
whole content LP Gn Wine, the Bong Diame- 
ter of it.is 25 Inches, and there is of Liquor in the Cazk 
16 Inches; now to know how many Gallons of Wine is 
thergjn, you muſt add two 'Cyphers'to the wet Inches, 
let thembe what Numbet t will, ard Divide! the 
ſame by the Borg Diameter, obſerving that iGche rerpain+ 
der be abo:e half the Diviſbe, 'to add'ane moeen tq the 
Quoticyt, :and look-for what Number -you have in your 
Quatiert in the following Table, and over-againſt it, and 
under V.S: you will find a Number, the which being found 
Multiply by the Content, and. you have exaſtly how ma- 
ny Gatlops and Parts iþ intheCaik, the firſbrwa. Figures 
to the Left-band. being the Gallons, and. the reſt yau are 


to prick off far Parts. | 


Example. 


The Content of a Cask is 
The Bong Diameter. is | 


The wet luches is | 
: 26)n6\Q0(.64. 
8 --- > | 3308 
199 
The Number | find in the Table over againſt 
My Quotient, and under V. S.is 
Multiply by the Content 


Remaining Liquor 


There is in the Cask 42 Gallons and 9% half of Wine. -. 

This is the maſt common and eaſy way 1 can preſeribe, and 
will xeme- nigh enough the Truth in Boulging Casks, tho” the 
leſs they # e Banlging, tbe tr upr. the pil. 81ll bes 
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4 Table of Sogments, 
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The foregoing Rules are only fit for ſuch as underſtand 
Figures, and eoieektly altogether uſeleſs to thoſe who 
do not; but. the following Rule ſhall be uſeful to both, 
and not in the feaft" ihferiar to the fornier , in exadtriels, 
tho” a great deal more eaſy, and ſooner done.  * 7 

You ſhall uſe the fame Inſtrument for Wine, as you 
did for Ale, that is, a Rod about 5 Foot long, divided 
into Inches and quarters 3 but will have no occaſion for 
the Cork, which is directed to be uſed in Ale, by reaſon 
there is no Yeaſt upon Wines, or Brandies, : 


To Gauge an Hogfhead of Wine. 


Put your Rule ſtreight down at the Bong, and'if the 
Wine wet 25 Inches on the Rule, there is 63 Gallons of 
Wine in- the'/Cask 3'if 23 and an half, there wants a 
Gallon; if the Wine wet 22,- there wants three Gallons 
adam half, it it wet 26 Inches ow the Rules there is'<48 
Gallons in' the 'Ca:k;/ if 20 Inches and' at half; theres 
$7 Gallons 3 if 19 Inches and 7 quarters;- thare is 59 
Gallons; and. for every Inch it 'wants of wetting" 19 
Inches, tor 3 Inches downward, there is 3 Gallons wants 
ing of 55 Gallons. If the Wine wet 16 Inches ard ah 
half, there is 46 Gallons4n the Cazk, and for every Ihch 
it wants of wetting 16Irches, for $ Inches downward; 
there is 2 Gallons and an halt wanting of 46 Gallbas 
If the Wine wet 8 Inches and an half on the Rule, there 
is 18 Gallons in the Cask ; and for every Irch it wants of 
wetting fo far for 3 Inches downward, there is wanting 

Gallons of Wine, If the Wine wet 5 Inches and an 
Pap there is 9 Gallons in the' Cask 5, if 4 and/ thres 

arters, there is 7' Gallons ;, if 4- Inches, there is q 
Gallons and an half, and if there be 2 Inches wer, -thers 
is 2 Gallons of Wine in the Cask. So much' for! a: Hogs 
ſhead : We ſhall next proceed to a Pipe, theſe two being 
the moſt common Veſſels uſcd by Vintners. 


To 
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To Gauge a Pipe of Wine. 


A. Canary Pipe contains 116 Gallons, tho" ſome ſay 
4 ; bat I have try'd the Content of fome Pipes, and 
found it to be 116 and almoſt an half ; but we ſhall 
here ſuppoſe it to 120 Gallons, and proceed in the work 
as follows. ' 

Put your Rule in at the, Borg, as aforeſaid, and if 
the Wine 'Wert 28 Inches and three quarters, there is 
120 Gallons in the Cask; if 27 Inches and an half, 
there i; but 119 therein 1, if 26 Inches and three quar- 
ters, there is 11$ Gallons; if 26 Inches there is 116 
Gallons ard an half ; if 25 Inches wet, there is 114 and 
an half ; if 24 Inches wet, there is 112 Gallons and an 
half; if -23 and an halt wet, there is 111 Gallons; and 
if 23 wet, there is 109 Gallons in the Pipe, and for 
every Inch jt wants of wetting fo far, for 4 Inches d wn» 
ward, -there 15. 5 Gallons-wanting, .. If the Wine wet-'19 
Inches on tht Rule, there is in the Cask $9 Gallons, and 
for every Inch is wanting thence downward for 4 Inches, 
there is 6 Gallons wanting of $9 Gallons; if 15 Inches 
be wet on the Rule, there is 65 Gallons in the Cask, ard 
* far every Inch it wants of wetting i 5 on the Rule, for 
3: Inches downward, there -is-6 Gallons ard a half 
nay vr cg 65 Gallons, If it wet 12 Irches, there is 
453 Gallons in the Cask ; and if it wet x1 Inches, there 
is 29 Gallons and an halt therein, and from thence down» 
ward far 2 Inches, there is for each Inch 5 Gallons and 
and 'an half wanting of 39 Gallons. If the Wine wet 
9 Inches on the Rule, there is 2$ Gallons, and for every 
Inch it wants thereof, for 2 Irches downward, there is 

Gallons wanting of 28 Gallons. It the Wine wet 5 

nches on the Rule, there is 9 Gallons in the Cask ; if it 
wet 4 Irches there is 6 Gallon; ; if i8Wwet 3 Inches, 
there is 4 Gallons therein; and if it wet 2 Inches, there 
is 2 Gallons in the Pipe» | 


As 
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As to Tierces and Runlcts, their Contents are* fo 
various, that there can be no certain Rule ſet down for 
the Gauging of them ;, only that if the Head Diameter 
of a Tierce be 16 Inches! and a quarter,/ and-the 
1$ Inches and a quarter, and the length 34 and an half, 
the Tierce contains 42 Gallons. 
If the Head Diameter of a Runlet be 15 Inches and 
3 quarters, and the Bong 17 and a quarter, and length 
31, the Content of the Runlet is 2g Gallons and an half, 
Note, That Brandys, Strong-waters, Cyder, Perryg 
Metheglin, Mead, &c. are all Meaſured by Wine Meaſures 


To Gauge « Pipe ſtanding, 


This may be very uſeful for Diſtillers, and particular- 
ly for thole in the Country, that being the moſt com- 


_mon Veſſel uſed by them, 


Suppoſe the Coftitent to be 116 Gallons, I ſhall here 
ſet down a Table, by which you may know how much 
Liquor is in the "_ at every Inch in Depth; by put» 
ting your Rule Ereight down to the bottom of the 
Veſſel, and ſecing how many Inches the Liquor wets on 
the Rule, and oppoſite to the number of Inches in the 
ficſt Column, you will find in the ſecond Column the 
number of Gallong and Parts. | 


Example. 

Suppoſe there be 16 Inches wet on the Rule, you 
look for 16 in the firit Column, and over againſt it in 
the ſecond, you will have the Number of Gallons and 
Parts, vi. 36 Gallons and 3 Pints, 
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A Table ſhewing how many Gallons and Pintz 
..of Wine 'or Brandy ' a Pipe- ſtanding bolds 


Tic, Gal, B. The. Gal. BE. | 


j 
P * 
® 3.8 
4 
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To Gauge a Tun ftanding. 


The Contert of the Tun of Wine is 252 Gallons, 
and it is a Veſſel very much uſed in the Diſtillery; both 
for Spirits and low-wines 3 Therefore I have fet down 
a Table, by which you'may know the Context of every 
Inch-in depth, uſing it in the ſame manner as the fore- 
going Table for a Pipe, 

Some diſtillers in the City of London weigh their Veſ- 
ſels when full, which I look' upon, and doubdlef5 it is, a 
great trouBle/;z it” being none of my Bufineſs to doubts 
the exaRtneſs of it, here & ſhall inſert, what weight they 
allow to ſome quantities, and what \weight they allow 
for the Cask, 

For half an Hogſhead, which is 31 Gallons and an 
Half, they allow two Hundred, one quarter and 11 
Pourd for Cask and Liquor, allowing one Quarter and 
22 Pourd for the Cask. | 

For a Punchion, they allow, Ca$k , and Liquor, 6 
Hundred, .one Quarter, and 2 Pound, 

For a Caniry Pipe, $ hundred, 2 quarters, and 17 
Pond, 

For a Butt or Pipe, holding 126 Gallons, they allow 
for Butt and Liquor 9 Hundred, one quarter and 15 
Pounf. 

For a Hogſhead they allow 4 Hundred, 2 Qyarters, 
and 22 Pound, | 

This is but a vulgar and uncertain Eſtimation, for ſome 
Spirits are lighter than others ; for the higher the Spirir, 
the lighter the Quantity, * 


The following and feregoing Tables are gromded upon 
both Reaſon and Art ;, and if any Artiſt will be at the pains 
o try each Inch ſcuerally, be will find them ſo, and conſe= 
uently be muſt own that they ” moſt uſeful. 
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4 Table frewing how much Wine or Brandy a 
Tun bolds upon every Inch in depth. 


Dep. Gal. Fr. Dep. Gal, Pi, 
. Sa5I 23 | 131 

128 | 2 
144 
Let] 
| 155 1 
44 
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To Gauge another fort of a which bolds 
126 Gallons moft uſed in London. 


Dep. Gal. Pi. Dep. Gal. 
I 


2 
« f- 
6 i 
8 
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2 
3 
" 
5 
6 
7 | 
8 
9 
0 
I 
2 
3 
4 
5 
6 


— 
+ vw 4 4 8 DD BD 


an—_—__c—  ____— —_ ———— - 


— 
oo 


(28) 

" As for the other Veſſels uſed by Diſtillers, they are fo 
:yarious thatuthere; Tan, be. no certain Rule ſet down for 
the Gauging of them .by an Inſtrument,: theyonly way 
being to do it by Figures, as I have taught in the fore- 
going Diſcourie, 

Having Treated as much a; is requiſite of Gauging, 1 
ſhall naw. proceed to the ſeyeral Prizcs of greater and 
leſſer Quantities, from..a 'Q wrt. to a, Gallon, and from 
thence ta a Tun; and Vkewild from the Pricg of a Quart 


to that of a Tun, both in Ale and Wine Mcaſure, which 
will be of great uſe to al} who deal thereio. 

Alſo I ſhall take notice of ſomething/ of Weight:,where- 
by havitg the Price of ane Pound, you may know what 
the Hundred comes to, and the contrary, 


—_ ” ay Y 


_ 


Haw Vittners Diſliller s, Strong-water anen and Viltuallers 
may knom how much « Tun, Pipe Hog head, or Barrel &c. 
amounts to at the cornmon' Rate, | and Meaſure, th'y Sell or 
Buy the ſame, from one $hilling the Quart, to two Shillings 
and fix Pence, increafing by 2 d. a Quart, 


Firſt, a Tun of Wine is 252 Gallons, or r100Y, Quarts at 
on: Shilling . the Quart, amounts, toi5 lb, Ys. 


s d = 

1 2 amounts to «8 145 

I 4 amounts to 67 ©4 

1 6 amount, to 75 12 ©O 
1 8 amounts to 84 . ©O O©9 
1 10 amounts to 92 © 08 0©95 
2 © amounts ta ! 1309 16 Oo 
2 2 amounts to log O4 ©o 
2 4 amounts £9 07 . 39 WW 
2 6 amounts to 126 02 O29 


Secondly, 
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Secondly, A Pipe is 126 Gallons, or 904 Quarts, at one 
Shilling the Quart, «mounts to 25 ts 4 4 
$. d, S, 
At x 2 amounts to o8 
At 1 4 amounts to 12 
$ 1 6 amounts to 16 
t 2 8 amounts to 00 
At 1 10 amounts to o4 
At 2 © amountsto oN 
At 2 2 amounts to 12 
At 2 4 amountsto 16 
At 2 6 amounts to __ 


Thirdly, A Hogſhead is 63 Gallons, or 252 Ouarts, as 
one Shilling the Quart, amounts to 12 I, 12 s, 
Ss. d. 

At 1 2 amounts to 

At 1 4 amounts to 

At 1 6 amounts to 

At 1 8 amounts to 

At 1 1o amountsto 

At 2 © amounts to 

At 2 2 amounts fo 

At 2 4 amounts to 

At 2 6 amounts to 


Fourthly, A Pipe or Butt of Ale or Beer is 108 Gallons, 
or 432. Quarts, at 2d. a Quart, amoynts to 3 1, 12 $ 
. E 

At 4 amounts to O7. 

At 6 amounts to 10 

At 8 amounts to I4 

At 10 amounts to 

At 12 amounts to 
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2 d. a Quart, amounts to 1 t. 16 5, 
d. 


At 4 amounts to 
At' 6 amounts to 
At $8 amounts to 
At 10 amounts to 
At 12 amounts to 


at 2d, a Quart, amounts to1l. 45. 
d, 

'At 4 amounts to 

At 6 amounts to 

At $8 amounts to 

At 10 amounts to 

At 12 amounts to 


alf. 


head is one Barrel and an 


at 2d. a Quart, amounts 10 11, 15. 4d. 
d. 


| L 
| At 4 amounts to O2 
At 6 amounts to OJ 
At $ amounts to 04 
At 10 amounts to O5 
At 12 amounts to os 


hh 
OZ 
OF 
O7 
o9 
10 


O 
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I will not be amiſs to hint a little at ſuch Meaſures 
as Tankards ard Pots uſed in Publick Houſes, I have 
taken the pains to Gauge a Pot and Tankard ſuch as are 
commonly uſed, ard find them to hold, according to the 
Rules of Gauging, 1.5 which is one Pint, and an half, fo 
that I ſuppole there may bs 6, of theſe in a Gallon, by 
the 


Fifthly, A Hogſhead is 54 Gallons, or 216- Quarts, at 
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Sizthly, A Barrel of Beer is 26 Gallons, & 144 Quarts, 
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Note, That a Butt is 7 Barrels of Beer, and a Hogs- 


4 Seventhly, A Barrel of Ale is 32 Gallons, or 128 Quarts, 
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the afliſtance of a careful Tapſter, who always takes care, 
by the help of a thing commonly call'd Nick and Froths 
to allow for Lakage and Workage : But we ſhall only 
allow here $« and an half of theſe Pots to a Gallon, 
Now. the Barrel of Beer is 36 Gallons, or 19% Pots, 
at two Pence a Pot, amounts to 11. 13s. And fo pro« 

rtionably for a greater or lefler quantity ;, as a Pipe or 
Hogthead. A Pipe amounts, at two Pence a Pot, tg 
41. 195. And a Hogſhead to 21, 93.6d, Sothe Vitu» 
allers may ſoon compute whether they gain or looſe, if 
they can but compute how many Barrels they (ell a 
Week, one Week with another thro” the Year, and what 
Charges they are at in Houle-keeping, Servants Wages 
and Houſe-rent, which may calily be dont. 

Suppoſe the Charge in Houſc-keeping to be 20 Shil- 
lings a Week, and Servants Wages 4 Shillings a Week, 
Houſe-Rent 26 Pound a Year, which i; 10 Shillings a 
Week, all this amounts to one Pound 14 Shillings a 
Weck, We ſhall ſuppoſe you-pay to your Brewer for 
Beer ” Barrel, 11, 25. and for Ale 19s The profic 
of a Barrel of Beer is 11 Shillings, and of a Barrel of 
Ale 10 hillings 3 now you mult either ſell 2 Barrels of 
Becr, and as much of Ale per Week, or elſe. you looſe by 
your Trade, I ſhall fay no more of this, but leave 
every Man to his own Humour, and ſhall return to my 
former bulineſs, 

It is uſual for Diſtillers to ſell greater or lefſer quanti- 
tics for uncertain Prizes, according as the Chapman and 
they can agree, therefore it will not be unneceſſary to 
lay down a Mcthod whereby they may know if the Price 
of the ſmall quantity be agreed on, what the great 
quantity amounts to, or the contrary. 

Suppoſe he ſell; to his Chapman a quantity of Spirits 
at 5 Shilling: and 5 Pence a Gallon, to be fure the Buyer 
will be delirous to know what that comes to a Quart, ſo 
that be may know how to (ell it again by Retail ; There+ 

tare 
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fore it will be very neceflary be ſhould confer a little with 


ohe following Table, which will be very uſeful in al © 
fuch caſcs, 
” A 
The Rates of Syirits and Brandies by Quart and Gallon, A 
as follows. A 
L.A 
& Tun of Spirits is 252 Gallons at 6 4 a Quart, A 
or 25. a Gailon, amounts to [ey 008 A; 
At $ 4. the Quart, or 25. $4. the Gallon is 33 12 
At 10d. the Quart, or z #5. 4d the Gallon is 42 col 4 
At 1 ;. the Quart, 'or 4 5, the Gallon is 50 of 
At 1's. 2 d. the Quart, or 4s, 8d, the Gallon is 58 16 
At 1 5. 44. the Quart, or 5 s. 4 4. the Gallonis 67 04 At 
At 1 $. 6 &. the Quart, or 6 s. the Gallon is 75 12H At 
At 
A Pipe is 126 Gallons, at 6d the Quart, or 2 5. the Galli 
amounts to 12 1. 12 8. At 
6... At 
At 8 d. the Quart, or 25. $4. the Gallon is 16 16 
At 16.d.the Quart, or 3s. 44, the Gallon is 31 ©0 Ge 
Aa x 5. the Quart is 26 oof 7* 
At 15, 2 d the Quart is 29 o8ff ** 
At 1 s 4 d.the Quart is 23 120” 
At 1 5. 64. the Quart is 37 16 -— 
MA Hogſhead is 63 Gallons @t 6d. the Quart, or 2 5. the : . 
Gallon, ameants t0 G1. 6% 14 
& £& 1: 
At $ 4. the Quart is O03 O83 16 
At 10 d. the Quart is 10 10Y 19 
At 1 5. the Quart is 12 12] 18 
At 15. 2d the Quartis 14 14Y 19 
At 1 5. 4d. the Quart is 16 16 20 
At 15, 6 d. the Quart is iS 198 21 


A 
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amounts to 31, 2 5. 


At $ 4. the Quart is 

At 10 4. the Quart is 
At 1s. the Quart is 
At1 5s. 2d. the Quart is 
At 1 5, 4 d- the Quart is 
At 1 s. 64d. the Quart is 


uy 4 Hogſherd is .31 Gallons and an balf, at 6d. the Quart, 


hb te 
O4 ©4 
O5. © 
©6 ©6 
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A Rinlet is 13 Gallons, or 72 Quarts, at 6d, the Quart, 


amounts to 1 l, 165, 


At 8d. the Quart is 

At 10 4. the Quart is 
At1s, the Qart is 

At 15 24. the Quart is 
At 1 5. 4 d. the Quart is 
At 1 5. 6d, the Quart is 


6 d. a Gallon is 1 d. half penny a Quart, 

7 4. a Gal, is:1 d. three farthings a Quart» 
8d.a Gal, is 2 d. a Quart. 

$d, a Gal, is 24. farthing a Quart. 

10 4, a Ga'.'is 2 d. half-penry a Quart. 
114. a Gal, ji 24 three tarthings a Quart, 
12 d. a Gal, is 5 d. a Quart, 

13 d.a Gal is - 4. farthing a Qart, 

14 d,a Gal 234 halkpenny a Quart, 

15; d.a Gal, :s 2 d, three farthings a Quart, 
16 d. a Gal, is 4 d- a Quart 

17. a Gal. is 4 d. farthirg a Quart. 

18d. a Gal is 4 d. half-penry a Quart, 

I9 d. a Gal. is 4 d. three farthings a Quai t. 
204. a Gal. is 5 d. a Quart. 

21 4, aGah. is 5 d. farthing a Quart. 
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3 if a Pound weight of any thing, coff at 
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22 d. a Gal. is 5 d. balf-penny a Quart. 
23'd. 3 Gal. is 5d. re tris Oar. 
24 4.a Gal. is 6 d. a Quart. 


The foregoing Table is fo plain that it needs no BE 
plication 5 however, I ſhall ſhow an Example of t 
ufe of it, 

Suppoſe, as aforementioned, ' a Gatlon of. Brand 
coſt'5'5, and 5 d. what is that a Quart; Jook for the nigh 
et nurnber under 5 5. and 5 d. in the middle of the Tab 
which you will fird to be 5 s, and 4 d. and at the He 
of the Line you will find a Q rart coſt x5. 4 d. fo ve 
are only to add one farthing to it for the odd "'enny 
which makes it 15. 4 d. farthing a Quart, having that 2 
Priceof a Quart, and would defire the Price of a GalWar : 
foh, or greater Quantity, you are to foek for the PriciWar = 
bf the Quart in the beginning of the Line, and at the 
middk and end you will find what the greater Quantity 
toſt, ſet it be Gallons or Cazks, 


number of - Pence and Farthings under 4 
Shilling, and from thence to 2 $8. what wil 

.. @a Hundred Weight amonnt to at 112 Pound 
fo the Hundred. 


If a Pound Weight of Tobacco coft one Farthing 4 
what comes an Hundred Weight to at that 
rate. 


l. Jo d, 
Anſwer OO ©O2 Og 
At 2 Farthings a Pound > 00 ©O4 Of 
At 3 Farthings a Pound O00 07 OS 
At 1d. a Pound co 0O9g 


t 2 4, a Pound o8 

t 2 &. a Pound O01 o8 ©o 
t 4 4. a Pound OI 17 of 
ts d.a Pound ©2 ©6 of 
6 d, a Pound ©2- +6 ©o 
t 7 d, a Pound OZ Og , Of 
t8 4, a Pound O©Z 14 ©8 
tgd. a Pound O4 ©4 ©0 
t 10 d.a Pound O4 13 O4 
t 11 d.a Pound OF 02 o$s 
& 1 5, a Pound OF 12' ©o 
tis. 6d, a Pound os ©$s ©o 
t25, a Pound 11 Q4 ©0 
t 25. 64. a Pound I4 00 O00 
t 35. a Pound Ig 12 ©0 


tir The Uſe of the foregoing Table is very eaſy ; for 

uppoſe 1 pay for an Hundred Weight of avy thin 
14-125, $4. What is that a Pound ? I find that 7 « 
he Pound is 11. $5. and 2 farthings a Pound in the 
beginning of the Table is 4 5. 8d. which being added 
. *Ftogether amounts to the Sum propoſed 5 © you find 
1:Sthat a Pound of any thing at 17, 125, $d. the Hun« 
ndEdred, is 3 4, 2 Farthins a Pound, 


A TABLE of the Content of Cylinders in 
ath Ale-Gallons, and bundredth parts, from 12 

to 60 Inches of Diameter, and to 8 Inches 
4.0 7 depth, 


(36) 
Content of Cylinders. 


DEPTH. 


(37) 
5 Gallons and Hundred Parts. 


"DEPTH. 
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Content of Cylinders 


”  ——— CO ROC" — 


DEPTH. 


——_— —— —_—_  —__——_ —_—_—_—_— yy _———_——omnn 


FT. 3. 


2.85 | 570 | 8.55 
| 3-03 | 9,09 
3.22 E | 9.66 


3.41 10.23 
I0.83 


IH.43 
2.06 
I2.72 
13.38 
1 14.04 
14-73 
13445 
16.17 
16.92 | 
17.67 


( 39) 
7 Gallons and Hundred Parts. 


28.20 33. EM 
2945 | 35:34 
30.75 ; 26-90 
32.10 | 38.52 
33-45 « 4014 
24.80 | 41.76 | 48.72 
36.20 | 43-44 | $0.68 
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The uſe of the foregoing 
SSSLE. -: 


Hs fornd the Mean Diameter of 
the Veſlel, and alſo the Depth of the 
Liquor, ſeek rhe Diatneter in the firſt Co-- 
lumn of the Table, and caſting your Eye 
upwards, you fint oyer alt the! other Co- 
lumns, one- of the Digits, arkodgſt which 
you ſhall find your Depth of Liquor, if it be 
under eight Inches, then under that Figure, 
and againſt your Diameter you ſhall find 
your Number of Gallons, and Parts. 


Example. 


To find the Content of 2 Cylinder, whoſe 
Diameter is 56 Inches, and Depth 7 Inches. 

I ſeek, firſt the Diameter 56, and againſt: 
it in the Column under 5. I find 61 Gallons 
and 11 parts of a Gallon, which-is almoſt 
a Pint. To reduce any of the fraftions- 
ſuch as 11, youare to Multiply it by 8, and 
cut off 2 Figures to the Left-hand, which is 
{o many Pints, and thoſe to the Right are: 
ſo many Parts of a Pint. 


E 3 THE 


THE 


True ART 
B2ewing 


Beer, Ale and Mum, 


d I: are many diffcrent Opinions concerning 
Brewirg, and partic.larly in- the Boyling of 
the Liquor of Worts, but I ſhall not trouble 
my ſelf here to compoſe the difference of Men's Opini- 
ons therein, but ſhall treat of what natural Reaſun and 
my own Experience (by unwearicd T: avel and inſpetion 
therein) has taught me, as well in the Northern-parts of 
England, as in the South and Weſtern, 

Firſt, You are to make your Water Boyl; and imme 
diately abate your Fire infomuch that the Water may 
give over Boyling, letting it ſtand in the Copper, or 
r.ther draw it from thence into ſome . well f{caſon'd 
wooden Veſſel, for the ſpace of one quarter of an hour, 
then wet your Malt therewith very {tiff pouring it on 
by degrees 3 when you find that your Malt is all wet, 
ſtir it very well, and let it ſtand for half an hour, then 
por the remaining part of the Liquor which you intend 
tor the fyuſt Worts, on your Maſh very gently, and co- 

ver 
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ver it up for two Hours, then put what quantity of 
Hops you think fit into your receiver and let your Worts 
run tthem, letting it. itand with the Hops in it one 
Hour 3 then (train it into your Cooler, and you have 
dore with your firlt Worts ;, then pour the full quantity 
of Liquor .upon your Maſh, according as you delign 
your Beer or Ale to be in Strevgth, ina manner Boyling, 
{tiring it very well, then let it Rand covered as before 
for half an Hour, and let it run into your Receiver, 
then put all your Worts together into the Copper, ad- 
ding -thcreto more Hops at pleaſure, according to the 
Liquor you intend to Brew, whether it be Beer or Ale. 

Let it Boyl for two Hours gently, then abate-the 
Fire, ard draw it out into the Coolers, ſtraining the 
Hops there-from through a Basket for that purpoſe, and 
ſo you have done with preparing the Worts which is the 
firlt and greateſt work, 

The quantity of Hops you are to uſe for Ale is three 
Poand to $ Buſhe!s of Malt; if it be Beer, you put 6 
Povnd to $ Buſhe), 

Take care your Veſſcls be kept very clean, or elſe 
they will turn Sower, and will prick the Worts, which 
will cauſe the Drink to turn Sower ard Dead 

To prevent the Sowering of your Veſlcls, you are to 
waſh them with warm Water, mixt with your Hops 
which you ſtrain from the Wort, 

When your Wort is Milk warm, put it into your 
Guile-Tun, ard add thereto your Yealt, or Barm ; and 
when it works over, beat it in very moderately, and 
often 3 when it is at the height of Working, Tun it 
into« your Casks being well ſeaſoned and clean, *and it 
will till continue Working and Fine it (clf, 


Double Ale or Beer is Brewed after the ſame manner 
of ſingle, only inſtead of Water, you Maſh with the 
firſt Worts upon freſh Malt, ; 


Thus I have given you my Judgment of Brewing 
Alc 


; 0 44 ) 
' Alc and Beer, and ſhall only ſay tiyo or three Words'to 
the difference of Water. 

Some are of opinion that River Water makes the beſt 
Drink, but to my knowledge there is a place in Tir kſbjre 
ſame 9 Miles from York, called Eafngmerd, and another 
place called Bylend, that exceeds all Zortfhire for good 
and firong Ale. And tryal has been made with the fame 
quantity of Malt made of the ſame Barly at one and the 
ſame time, and the ſame quantity of Water 3 the ons 
being Brewed with River Water at 7ork, and the other 
with $pring-water at Byland, the product of Worts was 
the ſame, and Brewed by the ſame Brewer, and yet the 
Bjland Alc was both ftronger, pleafanter and clearer 
than the other. T he Spring procceds from a Lime-ſtone, 
which Water I am confident is better than River Water, 

$cveral other ways of ing read in a Book called 
Art's Treaſury, Sold Soles in Liitle-Britain. 
Price one Shilling» 


CHAP. IV. To clear and fine Beer, and 
preſerve it from Sowering, 


Ake the Whites of 10 Eggs, and mix with Wheat 

Flower, and add thereto a ſpoonful of the Jelly 

of LIiinglaG, and a ſmall quantity of Nicer, ard it will 
preſerve, cicar and feed the Beer to admiration, 
To recover Sower Beer, to its former Taſte, 

Take three or four handfuls of the Aſhes of burnt 
Beech,-and as much burnt Oyſter-ſhells, and as much 
Niter as will lie upon a Shilling, and put all into a Bag 
and hang it in the Liquor, then take a good handful of 
Wheat and throw therein, and Borg up the Veſſel), 

Tf Beer be not. very ſower, throw a piece of Chalk 
well dry'd by the Fire in the Lump therein, and it will 
be drinkable in 3 Hours, y | 4 

on 
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How to Bottle Bear and Ale, 

Take a handtul of Roſemary and Boyl in a Quart of 
fair Water »kimming it very well, and add thereto half 
a Pound of fine Loaf Sugar, and a few Cloves, and 
when it is MiIk warm put thereto a ſpoonful of Barm, 
and when it begirs to work skim off the Barm, and pus 
two ſpoonfuls of this to one Buttle, and fill the Bottle 
almoſt to the neck, Then Cork it very well, your 
Drink muſt neither be tale nor new. 


Searvey graſs Ale after the beſt manner. 

Take Scurvey-grals half a Peck, Water-creaſes four 
Handtulls, Brook-lime three Hardfuls, Horſ-Radiſh 
three Ources, Sweet Fennel-Seeds and Sena, of exch 2 
Ounces, Figs 4 Ounces, bruiſed, and new Ale 2 Gallons 5 
put them into an Earthen Pot well ſtopt, and let ic ſtand 
for uſe, As you. increaſe the Quantity of the Liquoe 
increaſe like wiſe the Ingredients, 


To Brew 4s good Mum & Brumſwick, 

To make a Hogſtcad of Mum, you m-+|t uſe as much 
Water as (when Boyled to the Conſumption of one 3d 
part) may make a Hogihead of Drink, which I believe 
may be about 100 Gallons ; To which you mviſt put 7 
Buihels of Wheat Male,” one Buſhcl of Oat Malt, and 
one Luſhel of gro:ind Beans, being Brewed according 
to the Method of Beer and Ale, you are to Tun it 
when it is ſufficiently wrought (but not too lorg) into 
your Cask, the fame being well feaſon'd, and not fill'd 
too fall z pit irts the Cak when working, the Tops 
of Fir and Firch,” of exch one Pound, three handtuls . 
of Cardus BerediQtus dry'd, Howers of Roſa ' Solis 
a han{tul, Bettony, Marjorum, Pcenny-royal, Flowers 
of Elder and Thywe, of each a hardt+.l, Seeds of Car- 
damum and Barberries bruiſei, of each ewo Ounces. 
When the Liquor has wrought @ while with the Herbs, 
fill it up with the remaiviag Liquor, and then put in 


the Cask a dozen of new laid Eggs, the Shells not 
cracked 
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Cracked, then Bong it up cloſe, and kgep it for one, twaff 1,1 
or three whole years before you uſe it, for the longe 
you keep it, the better it is, | 


CHAP. V. Of making Cyder anp othe 
Liquors of Fruits, after the beft and mo 
profitable manner, 


11.5 firſt thing to be conſfidered here is the Ripeneſs ; 

th: Fruit4 There being much Cyder ſpoil'd in thi 
Kingdom through uſing the Fruit before it be ripe, whic 
yields but a Crab'd and ſower Liquor ;, and will not kee 
fo long as if the Fruit were ripe before it be uſcd, 

This is occafioned by the Ignorance, and Covetouſne 
of Men, who thinking to get all: looſes all; for when Ag 
pies falls from the Trees before ripe,by the wind or oth 
wile, he i reſolved he will make uſe of them, merely for 
the greater quantity of Liquor they produce, not conf 
dering what a ſower, Phlegmatiek, and unhealthful 
quor proceedes there-from, and how hurtful it is to the 
other good and ripeFruit. . 

Therefore 1 would adviſe that ſuch Fruit as fall before 
ripe, be laid by till the time of their being ripe if they had 
been on the Tree 3 before you grind them, and to keep 
the ProduR of them by it ſelf, 

. When the Fruit is ripe. which you may know by theie 
fragrant ſmell, or Blackneſs of the ſced or kernel, lay 
them in a dry place upon Oat-ſtraw; for the ſpace © 
16 or 18 days ; pick out all the Rotten or Bruiled Appl 
from the ſound, for they will give your Cydet a bad taſte, 

When your Fruit is grinded it is proper you let the 
whole Maſs ſtand a day or two, according to your Conve- 
niency before you preſs it, for it will mightily help the 
Colour of the Cyder, : 

If you havc in the bottam of your Veſſel fone ſmal 


holes 
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T holes through which the fine Liquor will Diſtil into a re- 
ceiver, it will be much better then that which is preſt. 

In preſſing your Fruit I leave that to your own Dif- 
cretion, and Conveniency, the greateſt loſs that can hap- 

n thereby is only that ſome ways of prefling produces 
rs Liquor then others. 

Gather all the Liquor, as it comes trom the preſs into 
ſome convenient large Veſſel, ſtraining it through a train- 
er therein, when ſo done throw a Cloath over it and tes 
it Rand and Ferment, 

In order to its Fermentation you are to keep it wamn, 
by warm Cloaths, or otherwiſe, for that will be-a great 
help to the ſpeedy and well Fermenting of it 3 the way 
of Fermenting of it muſt be thus. Take four or five Oun. 
ces of Ifinglaſs, and beat it very well upon an Anvil, put 
it into three or four Quarts of warm Cyder, let it land 
in a warm place for three or four days, till -is turn to a 
Telly, then put a Gallon of Cyder, and mix it with this 
Jelly very well, and put it altogether into your Veſſel, 
Wl ftiring it very well with a Staff, and in a day or two it 

will be fit for to put into fuch Veſſels as you deſign to 
keep it in all the year; taking care before you draw it 
into theſe Veſſels, to take off a ſort of skim, which will 
lieon the ſurface of the Liquor. - 

When the Liquor is thus well Fined and Purified, and 
put into ſuch Casks as you find convenient ; leaving there- 
in no more Lees than is neceſſary tor its Preſervation, it 
will keep a long time ; But abſcrve that your Casks be 
well ſealon'd, 

Take care you do not fill your Casks too full, but leave 
room for the Cyder to finiſh its Fermentation 3 but if is 
will Ferment no more, and you deſign to keep it long, 
put into a Hogſhead thereof, a quart of unground Wheat, 
or a (mall quantity of the New Lees of Canary, and then 
Burg it up, and leave a ſmall Vent-hole, with a looſe Peg, 

therein, for there is a wild Spirit in all ſuch Liquors 
which will often force a Vent. 'R 

P 
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To Botile Cyder. 


Great care muſt be had to the avell Seaſoning of 4 
Bottles, which 1 leave to every Man's own Diſcretion, an 
When your Cyder is throughly Purif'd, draw it int br: 
Bottles, patting into each Bottle about the Bignels of 
Walnut of fine Sugar or if the Cyder be ſharp of Tan 
uſe more Sugar 3 if it has body enough, and not Fla 
the former quantity is enough, then let your Bottle 


ſtand about an{Hour before you Cork them up. Theallf ©? 
lay the Bottles on their Sidesz open each Bottled 
oncea day for a Week, and ſtop them cloſe up agai and 
which will let out the wild Spirit, and hinder the break '* 
ing of the Bottles; let your Bottles be fill'd within an Inall 2 
of the Neck, wit 
You muſt be careful in chuſing good Corks, and le and 
them ſteep three or bour Hours in warm water before wel 
you uſe them. Fre 
Perry is made after the ſame manner as Cyder, onl the 
your Pears muſt not be too Mellow when uſed, and if you 
Grind a few Crabs amongſt them, it will make the Drirk 
more pleaſant, P 
© Vine 
How to make Gooſeberry Wine, an h 
will 


Take the Gooſeberrics and preſs the Juice from the 
and ſtrain it very well; then take as much water as the 
quantity of the Juice is, and Boyl with refined Sugar 
about the quantity of one Pound to a Gallon of Wine 
(when itis mix'd with your Water) then mix the Juic 
and water together, and fine it with Ifinglaſs, as before 
directed, after the rate of an Ounce to Ten Gallons, and 
when the Scum is raiſed to the top, take it off, and the 
Liquor will be clear 3 then draw it into your Neſſels, and 
it will finiſh its Fermentation, and in a Months time it will 
be fit for Bottling, put intocach Bottle a piece of Sugar, 

Currant and Rasbery Wines are aftcr the ſame a_ 
on 


_—— 
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only the Currants when too Ripe are Sower, therefore 
muſt be pull'd when juſt Ripe z and Gooſeber ries the longer 
they are on the Tree, . the ſweeter they are. 

An Appricock orPcach bruiſed, and put into aBottle of 
any of theſe Wines, will give them a curious Flayour, and 
brick Taſte, 


To Fine French and Spaniſh Wines Infalliby. 


Take Half a Pound of Tſinglafs, and put into a Pint of 
the Rougheſt Clarret, ſo that it may be covered there- 
with, let them ſtand 24 Hours, then take out the Ifinglaſs 


it four or five times a day, and as it thickens put to is 
more Wine; then take a Quart of this Jelly, and mix 
with three Gallons of the ſame Wine you are to Fine, 
and put into the Haogſhead, beating it with a Staff very 
well, and in two days the Wine will be Fine, If it be 
French Wine you muſt Bong it up very cloſe, but not, 
the Spaniſh. EY | Y 
How to Fine Wines preſently, 

Put into your Cas ſame Chips of Beech, half a Pint of 

Vinegar, and a Pint of the beſt Spirit of Wine, and half 


an handful of Salt well dry'd, and in : twelve Hours it 
will be Fine. | | 


the To Fine a fort of Wine call: d Ippocras. 


! 


Put therein only New Milk, and in a ſhort ſpace it will 
ry to the bottom all the groſs part of the Wine, 


To Cure French Wine, Roy, Muddy and Thick, 


and] Take a Pint of Spirit of Wire and pyt into a Hogſhead 
will! Wine prVided the Wine benot ſharp, and it will cure 
gar lery ipeedily, but take carc to draw it as ſoon as you 


ner» 
on! . F Another 


and beat it to pieces, then put to it more Wine, ſqueezing * 


i ow en 
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Anoth'r may- 
Make a ſtrong Lee of the Aſhes of Vine branches, and 
Oalleaves, and pour aQuart thereof into a Pipe of Wine 
hot, apd tir it well; then infuſe two Pound of Tarrſoll in 
good Sack ten Hours, put the Infuſion, being ſtrain'd, into , 
your Wine, and it will make it have a good Flavour, and ) 
drink extraordinary well after two days ſettling. 
To cure the Paicking oþ French Wints 
Take one Pound of the Powder of Holland, or Flan»' | © 
ders Tiles, and half a Pound of ' Roach»allom, and beat Y 
them well with a ſufficient yuantity of. the Winc, and put 
into the Hogſhead. 
Hoa 10 Cure the Pricking of Rheniſh, ( 
Firſt Rack your Wine into a well ſcented Cask, then ( 
mix with two Gallons of Skim-milk, ſeven Gallons of C 
Clarified-honey,. and beat them well,, and put into the 
Cask, and after beating it well in the Cask, let it ſtand 
to ſectle. - 
How to Cure th: Pricking of Spaniſh Wine. P 
Put into aGallon of Wine cighteen or twenty fine Lime. F " 
Aones unſla, tiving it very well; and thereto add more 
Wine, and pour this mixture jnto the Cask, and ſtir it 
well, then when it is ſettled, Rack it into a well ſcented 


Caik. r 
How to Preſerve Claret, Y 
When the Claret is Rack'd from its Lees, put into a 
Tierce of Wine ten or twelve new laid Eggs, making a 
ſmall hole in the ſhell of cach, and the Wine will conſume | 
all the Eggy and. keep ſound, = E 
To Preſerve aud Regain the Colour of Claret. a 


1 Tofuſe Red Beet Roots in the ſaine C laref®and putaſ © 
ſufficient quantity thercof (being $train'd) into your | U 
Wine, according as you would haye your Wine in Colour} Y 

| you 
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- You may infuſe with the Roots two or three handfuls of 


Ripe Mulberries. 
Ty prevent the Sogging of French Wines. 

Take the Powder of the Grains of Papadiſe a ſufficient 
quantity, together with Lavender-tops, and put into 
your Veſſel, 

To belp Sower French Wines. 

Take'four Ounces of boyked Wheat,. and'three or four 
Canes of Cinamon, and put into a Hoglhead, {tiring it 
very well, then Bong it up cloſe. 

To help Spaniſh-Sower Wines, 

Aﬀeer it is Rackt into a clean Cask, put therein two 
Gallons of Rain-water, mixt with five Ounces of Burng 
Chalk, ard two Ounces of Lime unſlact, together with 
two Ounces of Nutmegs and Cloves, 

To belp ſtinking Wines. 

Take balf an Ounce of Ginger, and three Drams of 
Zedoary, and Boy! them in a Pottle of good Wine, and 
put thereto two Ounces of Nutmegs and Cloves, put'it 
into the Hogfhead very hot, Bong ix up cloſe. 

To refify old decay'd Wines. 

Take three Gallons of Stum and make-it yery: hot, _ 
not boyling, and put it fo into the Hogſhead, ſetting 
Pan of Fire nigh the Hogſhead, which will _ the 
Wine todrink brisk and pleaſant, 

Another way 0 recover Flat Wines, 


Draw your Wine upon Freſh Lees, if it be mon 
and there needs no more, But if French, you 
Boyl in a Gallon of good Wine cight Qunces of Rains, 
and when.jt is Boyled put therein a pound of Fine 
or Mal. then put it into the Hoglhead, and I 
up. If this be put intoany Wine, it will make it drink 
very briszk and PREAS » 
0 


\ 
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To belp Diſturb'd French Wine. 


Take two or three Pound of the Powder of Pecble. | 
Rones bak'd in an Oven, anT mix therewith thirtegn or | 
fourteen Eggs, add thereto a Gallon of the fame Wine, 
then put them into the Cask, and ſtir it very well, and in 
tio or three Days draw it into a freſh Cask, 


To Care Spaniſh and Rhenith of its fretting. 


You necd uſe nothing elſe bat open the Borg, and lay 
thereon a blery Slate, ard the Filth which the Wine Pur- 
ges, mult be wiped off the Slate three or four times a day 
tor three Days, then let it ſtand quiet for eight or ten days 
and then Rack it intoa freſh Cask, being ſcented with 
havginga Match'rub's with Brimfione im at the Borg, 


How to Stent” 4 Cash, fir Wine or Cyder. 


Tak: four Ounces of Brimſtane, and half as much 
Burnt-allom, three Ounces of Aqua-vitz, .melt them in 
an carthen Pan over a Fire, then take a Picce of new Lin» 
nen Cloth and dip.therein, and ſprinkle ,,pon the Powders 
of Nutmeg antl Cloves, then ſee it on Fire, and let it 
burriin the Borg-hole fo as che Fume may diſperſe itlelt 
into the Veſſel, © 


How to make Comſlip Wine, 


WccC WILD MOmAMMO HG 4 we 4s 64 wa 


Take three Gallons of fair Water, ard five Pound of ty 
Lbaſ-ſugar, and Boil them for: half an- Hour, and ſcum it G 
well, then let 'it Rand. till it-is almoſt cold ;; then put in I Ie 
Jour Quarts of pickt Cowſlips, gently bruiſcd with two F in 
ſpoontuls of Ale-yeaſt,and one Pound of Syrugof Lemons | fu 
beaten with it, and let them ſtand clofe toppe ce Days D 
in Fermentation; then firain away the Liquor from the Q 
Herbs, and put it into a Barrel, give it jiſt room to | an 
| Work, 


ny. ** 
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Work, and { let it remain one Manth ; then draw it off 
into Bottles upon a little Loaf-Sugar, Cork it, and tie it 
down cloſe, and it will keep a Year. The like may be done 
with Primroſes, or any other Flowers. 


How to make Scurv y-graſs Wines 


Take $curcy-graſs in May, June, or Fuly, -and ſtamp 
it in a Stone Morter, and put in it alarge Pan, 
and ſprinkle it over with a little Powder of Salt of Tartar, 
and ſmear it over with Honey, and cover it cloſe, and * 
let it ſtand fo for twenty four Hours, and'in the mean 
time decodt to every Gallon of Water three pints of Ho- 
ney, and gently boil it half an Hour ſcum it and take jt 
from the Fire, and when almoſt cold, put your Scuryy- 
graſs into a Barrel, and pour the Liquor on it, andin a - 
gentle warmth let it, ſtand in Fermentation, put therein - 
a ſufficient quantity of ſliced Horſe-radiſh, and fo let it 
be fully Fermented, take the Juice from the Herbs, and 1 
leave them dry, ard put the Liquor a ſecond timae in freffx / 
Herbs, and Ferment as before, and then rchoe it with 
whites of Eggs, and Flower, beat it up together, and 
when ſufficiently ſale, then it is the true Wine of Scuryeys 
graſs; but your Fermentation mult be in a cold place, 


To makes Mead. 


Take Twenty Gallons of the beſt Spring- water can be 
gotten, and put" it over the Fire, and let it ſtand for 
two or threeHours, but ſuffer it not to boil; and to every 
Gallon of Water add three Pound of Ho. Honey, and 
let it gently boil an our Hor more, and take off the Scum 
in the boiling z and when it is almoſt cold, add two ſpoon- 
fuls of Ale»ycaſt to every Gallon, and fo let it work two 
Days; Barrel it up, and add to every Gallon of Li- 
quor, Nutmegs, Mace, Cinnamon in powder, each half 
an Ounce, tye it vp in a Bag, and calt it intovhe Li- 


F 3 quor, 


(54) 
quor, then ſtop it cloſe for a Month, two of three;” the 
longer the better ; draw it out and bottle it, and a bit 
of Loaf-Sugar, EY 
| Another-bighly eſteem'd of. 

Take to gvery Gallon of the cold Diſtilled Water of 
Cowſlips, or Spring Water, two Pond of the beſt Vir- 
pu Honey, and to every twenty Gallons, add; in-the 

iling a good handful of Marjorum, Balm and Roſe- 
mary each together, and before it be quite cold ftrain it 
through a Scive, and Ferment it as betore is ſaid 3 then 
add in the Barrel Cinnamgp, Nutmegs, Mace, Ginger, 
Orice-roots half DOA three or four Lent-hgs, and 
let.it Work and Refine as the former, and bottle in the 
ſame manner. . Obſerve, that French ſhews the ' way 
of making Matheglin tale quickly, by covering over 
with Bread and Muſtard, | 

To make Artificial Claret, 


Take the Juice of Clary, or the water of Clary Di- 
ſtilled ir a cold Still, one part, Redftreak, or Pippin-Cy- 
der half a Part, and add five or fix Pound of Malaga 
Raiſins; 'and beat them in a Stone Morter, ard let it 
Ferment cloſe covered over, the ſpace of fifteen Days, 
ſtiring of it every ſecond Day, then preſs out the Fruit, 
and put to the Liquor into a Barrel, with a little Chri- 
ſtals of Tartar, or the fat Mother of Claret, and to every 
three Gallons add a Pint of the Juice of Bl:ck-Cherrics 
and Caſe-berries, or Black-berrics, and cover'd over with 
Bread and Muſtard, and ſo will it refine and come to be 
Excellent Wine, Obſerve, with the Mother of a Hoſhead 
of any Wines, a Hogſhead of Wine may be made not 
much differing from its Original ; now in Fortifying your 
Artificial Claret, that if you take a Pint of the Spirit of 
' Clary, and the whites of two new laid Eggy..a Dram of 
Ifn-glaſs, and three Spoonfuls of fine EloorTiſo Pound 


of the Syrrup of Clary, all being beat together, and re- | 


fned down, and thus does it come wonderful Riche 


"0»3) 


, To make an Artificial Malaga Wine, 


- Firſt take a Wine Barrel hooped, and drefſed, with 
of |} one end being open,. to which, a cloſe Cover muſt be 
fitted, which muſt be to take off and to put on at pleaſure, 
kt in a warm place, Winter or Summer; and fill ic full 
G. | With clear and pure Water; to each 3 Gallons, put fax 
Pourd of the. beſt Malaga Raifings, which you muſt 


ba bruiſe in a Stone Mortar, and then ſtrow upon the Wa- | 
x. | tr 3 upon each twenty Gallons of which, you muſt caſt 
nd a handful of Calx Vive + then cover the Veſſe! clote with 


he | the Cover, and caſt Cloaths upon it to” keep it warm, 
and let it ſtand 4 or 5 Days to Work as Wine or Beer do, G 
when they be new 3 then ſee if the Raifins be riſen up to 
the top of the Water 3 if fo. then put them'down again, 
as before ; let them thus ſtan4 3 Weeks or a Month to» 
gether with the Raiſins being every fourth or fifth Day 
i- & put down in caſe they riſe up: Then put a Tap into 
J- & the Veſſel three or four Fingers above the Bottom, and 
za Þ try if it be good and taſte like Wine ; if not, let it ſtand 
it} a while longer g. but if , draw it off into another 
js; | Wine-Veſicl, and to every twenty Gallons that you have 
it, | drawn off, put a Pint of the beſt Aquasvitz, two new- 
ri- } Laid Eggs, and a Quart of alligant, beaten well toge- 
ry | ther, and let it ſtand in a Cellar, as other Wine doth, 
ics F till it be clear and fit to bedrank, Not only this Mala» 
th } ga, but the Author doth allo ſuppoſe, that thou may*R 
be | by theſe examples, invent and prepare ſeveral other ſorts 
ad } of Wines, which is not here lt down, by thy having 
ot | knowledge of different Herbs, that bears the tiptick 
ur & afſid or mild taſte, and have a Signature with the diffe- 
ot F rent Sulphurs of the different ſorts of Wines; as Ripada- 
of F via, and Raginy and Canary, Tent, &c, 


How 
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" How to make Cordial- Waters after the moſt 
Phyfieal and pleaſant manner. 


To make the Peſtilential Water. 
Take of Rue a handful, ard as much Barm, and half 
a handful of Pimpernel and Dragon, Mugworth, Celcns 
dine, Angelica, Agrimony, and Roſemary ; bruiſe them 


allin a Mortar, put them in an earthen Pot, put thereto |} ;; 


a Gallon of Rheniſh Wine, and let them ſtard fix Days, 
then put the whale Maſs in Limbeck, draw off the 
Fpirit, and preſerve for uſe, 


The true Receipt to make Dr. Stephens's Water. 

Take of Coriander and Fenrelſeeds, Annaſecds, Ga- 
linga and Ginger, of cach a Dram, Cinnamon, Nut- 
megs, and Cloyes, of cach a Dram, of Camomil, Sage 
and Marjorum, five Ounces, Fennel, Parſley and Setwel 
Roots three Ounces : Bruiſe them, and put thereto two 
Quarts of Canary, and as much firong Ale ; let it ſtand 
twenty nine Hours, and it is fit to put into the Still, 
drawing it off Gently. 


How to make Treacle Water, 
Take Carduus Benedictus, Marigolds, Baum, of cach 
4 bandfuls, Angelica, and Maſterwort, each 43 handfuls, 
' Venice Treacle $ Ounces, one Gallon of Canary and 
3 Pints of White-Wine, ane Quart of Lemon - Juice, 
digeſt the whole in a cloſe Vefſel three Days, and diſlil 
the lame, 


How to make Cinnamen Water. 
Take half a Pound of Cinnamon, well bruiſed, ſteep 


it in a Quart of good White-Wine, and as mach Roſes 
water, and Sack, for the ſpace of 14 Hours, ſtir it often, 
the produd of this from the Still will be 3 Pints, © 


| 
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11 To/make the beſb fort of Right Iriſh U, qutbaughy +. 
Take of Good Spirits 12 Gallons, Put thet6ri” of 
Anniſceds, Nutmegs, "Sugar, Carroway-ſceds, of cach 
four Ounces, diſtil the whole to proof $piric, put there- 
to Liquoriſh, Raiſins. of the Sun 2 Pound, and 4 Pound 
of Sugar, let it drain through a Flannel Bag, and fine it 
down with the Whites of Eggs and Wheat Floor ;” This 
is the only way the Natives of Ireland make this Liguor, 


which is approved of to exceed all the other new ways 
of making it, being but imitations of che. Original, 


A moſt excellent Spirit of Elderberries, of Sovereign Vers 
taes in many Diſeaſes. 


Take ripe Elder-berries, and in a great Preſs, preſs, out 
the Juice as you do'Grapes in England, and barrel, it up, 
and Ferment it very well, according to the higbeſt Rules 
of Fermentation, with addition of a Piatot White-wire 
Lees, and after 10 or 12 Days, diſtill it in a Limbeck ; 
after fourteen Days re&ific it again. Obſcrve, that the 
Wines and Spirits of all Berries, as E/derberries, Rasberries, 
Mulberries, Blackberries, Cherries, and the like, you are 
not.to-uſe Water but preſs out their Juices, as before 
is ſaid, and help on the —__ with Sugar, . &c, 
Now any Wing or Spirit that ye delign to have ſtrong in 
Taſte, and Smell of the Herbs. or Flowers, let Hf 
but reiterate the Fermentation and Diſtillation, and in 
each Opcration, put in freſh Flowers and Herbs in their 
prime, ard then it ſhall be Obtained: Here uſe Elder- 
Howers. 

To make Cherry Wine, | 


Take a conſiderable quantity of ripe Chevries, and 
take the Stones out of them, preſs the whole' Maſs in a 
Prefs, and ftrain the Liquor, ard Ict it ſettle for three 
Days, then draw it off fram the Sedement, ard Botthe it 
up 


. 
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up for Uſe, putting in each” Bottle an Ounce of Loal#x 
Sugar, and a little Cinnamon, tye the Cork down, and 
let it ſtand fix Weeks, and it will be a moſt pleaſant 


Liquor. = 
'M For Stone or Gr avel. 
Drink Water mixt with a little Treacle. 


To make Warm-wood Wine. 

Take a Gallon, leſs or more, of ſmall White-wine,put 
therein three or faur Lemon Peels, of Mace and Cinng 
mon, half an Ouprce of .cach, to each Gallon of Liqua 
put a, Pound of white Sugar, and flop them up clole inz 
convenient Veſſcl, and , 6 it has Rood five Days, dravy 
it into Bottles, putting into each Bottle a dram of the 
Quinteſcence of - Worm-wood, Cork the Bottles ve 
well and let them ſtand 2 or 4 Weeks, and they are 
for Drinkings 

Read more of ordering Wines. in. a Book called, 
Art and Miſtery *of Vintners and. Wine Coopers, Pre 6 « 
and'to make 25 ſorts of Engliſh Wines as good as French 
read a Book. called, The way.to get Wealth, by making 23 
forts of Englith Wine, equal to French, and Cyder equs 
to Canary, and many other curious matters, Pr.1s, 6 & 
Sold at the Ring in Little-britain, 


_ ” G— — Pre 
CHAP. V. Concerning Diſtillation of Spi 
Sprrits and Brandies from Malt. 


HE Common way uſed by the beſt diſtillen To 

7 in Holland, and other parts, is as follow, viz, 

They firſt make their Liquor or Water almoſt 

Boyl, and pour it upon the Malt, in a convenient Veſielf 1 
for that uſe, fo that it may juſt wet the Malt, when ith £9 
is wet ſo much as is requiſite, they row, or ftir it veryf} of 

well for the ſpace of an Hour, then they cover it up and} » 9g 

let it and for two Hours ; then they let it —_ thefſ yo, 

eceivers 
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FRenivers pour on more Liquor, and kt it fard 
Shout an Hour, and'in like manner a third time ;. when. 
aff they have thus done, and corvey'd all the Worts into. 

the 'W aſh» Backs, they Ferment it with Barm, for two 
or threo DJ», keeping ir from Working ayer the B 
by often beating it in, obſerving to take off the , 
before it Work itſelf Flat, or clſe the Yeaſt will fall to. 
Bottom ard damnify the Waſh, let it Rand for uſe in 
"L the Back til) it be a Medium between Sower and Sweet. 

They draw it out-of their Backs into. the Still by-a- 
Pump, filling the Still above half full, obſerving to 
keep working of the Back” all the while,.  chatie may* 
be <qually mixt 3 when ſo done they ſhut the Still 4 and 
by a good fire, ct it a Boyling ; they then Lute the 
7 Still with the Whites of Eggs and Barly Floor : 1f 
* bf the Malt be good, the firſt two or three Cans will be 

oot Spirits, which nceds no more diſtillation. T 

4 1 ty proceed (the low Wines being all drawn, apd 
ſtood 8 or 9g Days) to Diſtillation ot Spirits, which they 
do it the ſame manner as they do for the Low-Wines, 
-  ' and'if- they intend to have it double ReRity*d, they 
z Fl draw it a ſhird time, 
The common quantity drawn from a Quarter of good 

Malt, is three Barrels of Waſh 3 and from thence your 

— Produft of Low-Wines will be thirty fix ar thirty cight 
{ Gallons, which will yield ſome fourteen Gallons of proof 


Pirits, | 


went To prepare a Liquor of Molaſſes from whence 
viz you may draw a Good Spirit. 


L 


[efielf Make your Liquor, or Water Blood warm, .and put 
en T7 to 40 Gallens of the ſaid Liquor, a Hundred Wei 

verf] of Molaſſes, ſtir them well together, for the: ſpace of 
p andy 2 or 3'Hours, till the whole is diffolved, then put it into 
o the your Copper, putting therein a ſufficient quantity of 
1v cri barm, 
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Barns Nutmegp 
on of the Diſtiller, the intent of the things being only 
for a Flavor : when you. have ſo. done, clap on the Head 
while the Liquor is yet warm, and, let it ſtand'twengy 
four Hours well Lutsd,- then letitrun into the Receive, 

. and put your Barm therein, and let.it Work very well, 
beating it in Four or Five times a Day, for two Days, 
then et it ſtand Four or Five Day$and it is an Excellent 
Liquor for Drinking, or Diſtillation, 


LT 


i, other Ales. 
To make Cock. Ale. 


Raſlirs of the Sun in fair Water, put;thereto three 
ot four Nutmegs Olic'd, together with an” Ounce ,of 
Mace and half a Pound of Dates, beat them well, and 
pat them into three Quarts of Canary, and put thereto 
the Liquor wherein the Cock was Boyled in a manner to 

, ſtrain the Liquor, and preſs the remainder, and 
when your Ale has done Working, pour it in-and ſtop it 
doe, three QUarts will be ſufficient for a Barrel of Ale, 
lorvt Rand: twerity four Hours, and Botrtle it up, and in 
three Weeks it will be fit for drinking. 


To make Broom- Ale, 


Take three handfuls of the tops of Broom, (Green 
Broom is the bet) and Boyl it five Hours in two CQuarts 
of good Ale, adding thereto (after one Hours Boyling,) a 
Quart of Reniſh Wine, and three Ounces of Elecampane 


and ſtrain it throogh a Linnen Cloth, and put the Ethuor 
into 


andCinnamon,according to the Diſcre 28 


Excellent Receipts for..making | Phyſical and 


2K Jos. 5 a young Cock, and Boyl with four Pound of, 


&S5E5z 


Root; when it has Boyled ſo long, take it bff the. Fire, Þ | 


ZEST: 
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into If Earthen Veſſel, and put therein two Ounces of 
Horle-Radiſh lliced, Agrimony, and Polipody of each 
three Ounces, let it ſtand three Weeks and pour it into 
three Gallons of Ale, and it will be an excellent drink 
againſt the Dropſy- 


An excellent Drink againſt the Scurvy. 


' Take threePecks of Sea Scurvy-graſs,orGardenScuryy- 
ral>if the other cannot be got, one Peck of Water-cre(- 
[A and» Brook lime, twelve Ounces of Ergliſh Rubarb, 
Horſe-Radiſh eight Ounces, Anni-ſeeds and Caraway- 


| ſeeds of each threeOunces, Sena and Polipody of the Oak 


lix Ounces, and put it into new Ale, and let it ſtand 


| four or five Days before you drink it, and it is an excel- 


lent Drink, Spring and Fall to preſerve the Health and 
Purge the Blood, | 


A Purging Ale by Dr. Butler, Phyſician to 
King James. 


Take Sea and Garden Scurvy-graſs, of each a Peck, 
fena and Polipody of the Oak, of each four Ounces, 
Sarſaparilla fix Ounces, Caraway-'ecds and Anni-ſceds, of 
ach half an Ounce, Liquoras two Ounces, ' Agrimeny 
and Maiden-hair, of each two indifferent handiuls, cut 
the Saſaparilla, ſcrape ard lice the Liquoras, then let 


them be all together groſloy beater, then put 2 Gad of 


 «Pſtecl into the bottom of a Canvas Bag to make it ſink, 


and upon that all the former ingredients, and hang it_in 
a Velſal of a fit fize, and Tun upon it four Gallons of 
pod Ale, after four or five Days you may dripk of it 
dd when it begins to grow ſtale draw it into Bottles and 
ork it cloſe, and ſet it in a Cool Cellar upon the (tones, 


\Þ in fad, 1f you would have ir more purging, increaſe, 


double the Proportion of Sena. 
G Hoa 
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How to make Coffee, Tea, Chocolate, and 
_ Content. 


To make Coffee. 
þ &- muſt take a ſfficient quantity of Fair Water, 
and Boil it over a gentle Fire, but rather ſet it be- 
fore the Fire in a convenient Tin Pot for that purpoſe, 
till it Boilz and when it begins to Boil, put to every 
Pint and half of Water, two Ounces of the beſt Coffe 
powder, and let it Boil tor a quarter of an Hour, and it 
it.is fit for uſe; after it has ſtood for a ſmall time to 
ſettle. 11 you would make Milk Coffee, you muſt, to 6 
yery Pint of Water, put a quart of Milk. 
to make Tea. 
To every Quart of hot Water, put an Ource of 
ood Tea, and ſet it over a gentle Fire till it Boil ; when 
it has boyled far half an Hour, take it off the Fire, and 
ſet it before the Fire, to keep hot; and as you ſerve it 
in Diſhes, put therein as much fine Sugar as will ſweeten 
it, or rather Sugar-Candy, Some are of Opinion that 
boiling it in Milk, is better thanWater, pu tting thereto a 
ſmall quantity of Salt. 
To make Sage-Tea. 
You muſt: take- an Ounce of Sage, and put into a 
art of hot Water, and ſer it over the Fire, as beforg 
direfted 3 when it has Boiled half an Hour, take it off, 
and keep it Warm';- if you put into the Water, when 
it is 'a Bolling. a ſprig of Roſemary, ard a Blade of 
two of Mace, it will give it a fine Taſte, and wil 
make it comfortable to both Head and Stomach 5, ſome 
uſe two parts Sage, and one third Mint, 

To make Chocolate. 

' Take of Milk one Pint, ard of Water half as muc 
and Boil it* a while over a gentle Fire ;,_then - gate t 
quantity of one Ourct of the beſt Chotolate, = py 

theret 


1d 


the Chocolate Cake, or Rowles, to the <nd, that 


| wyery (mall, ſo that they may be ſifted chrough a fine 
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therein; then take a ſmall quantity of the Liquor out, 
and beat with fix Eggs 3 and when it is well beat, pour | 
is- into the whole quantity of Liquor, and let it boil 
half an Hour gently, fliring it often with your Molli- 
net 3 then take it off the Fire, and ſet it by the Fire to 
keep it hot 3 and when you ſerve it up, ftir it well with 
your Mollinet, If you Toaſt a thin flice of white Bread, | 
and put therein, it will eat extraordinary well, 

- It will not be amiſs to Inſert the manner of making; 


thoſe who uſe it may the better Judge of the goodneſs 
thereof, | 
To make Chocolate Cakes and Rowles. [ 
Take Ccoa Natts, and dry them gently in an Iron , 
pan, or pot, an4 peel off the husks, then powder them 


Searce; then to every pound of the ſaid Powder add 
ſeven O inces of fine white Sugar, half an Ounce of 
Nutmegs, one Ounce of Cinnamon, Ambergreace and 
Musk each four Grains, bat theſe two may be ommitted, 
unleſs it be for extraordinary uſe, : 

To make Coffee- Houſe-Liquor call'd Content, 

Take one pint of Milk, and*halt a pint of Water,. 
and Poil them together gently, then grate an Ounce of 
the Roule' ſo called, therein, and ſet it upon the Fire, 
then take 4 finall quantity of the Liquor out and beat 
with three or four Eggs, ard put into the whole quanti- 
ty, when it has Boiled half an hour take it off the firc 
and keep it warm, for uſe, when you ſerve it into Diſhes 
put into each Diſh a ſmall quantity: of Roſe Solis : Ob- {| 
ſerve you flir it with your Mollinet as you do Chotho. 
late. Milk, ard water, ard Girnger-Bread, gtatcd 
makes Liquor Like Chocolate, ; | 

A Liquor not Inferiour to Chotolate. 

Take a ſufficient quantity of the Kernels of new 
bode and take the ſmall Rhine or Skin from thor «2 
putHhem into a pan and dry them, ſo as they: may: be; 

G 2 beaten 
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beaten to a fine Powder, then Searce the Powder through 
a fine ſcarce, beating the Gro; till it become fo fine as it 
may paſs the Searce; to every pound of th: ſame Powys! 
der, add fix Ounces of fine Sugar, one O..nre of Nut } wa 
megs, halt a Dram of Saffron, all beat to Powder, | 4, 
'Then take a pint of Milk, and half a pint of Water, and 
Boil for a ſmall time over a gentle Fire, and put thereto 
one Ounce and a halt of ths: Powder ; then take a ſmall 
quantity of the Liquor ot and beat with a dozen of 
Eggs, adding thereto three or teur ſpoonfuls of Cream, 
and put all together, and let it Boil for half an hour 
gently, then take it off ard keep it hot for uſe; obſerv. 
ing to uſe the Mollinet, as you did in Chocolate: I 
have known Hazl.-Nuts uſed inſtead of Walnuts. 
To make Rateh | 
Take a Quart of Brandy, a Quart of Spring-Water, 
a Pound of Sugar, an Ounce of Cinnamon, a Dram of 
C lover, a quarter of a Pint of Orange-Flower. water, 
put theſe into a Skillet, cloſe covered ; ard tet it on a N.1 
flow Fire till the Sugar is diffoly'd 5 tet it infuſe 24 3 
Hours, then Strain it, and coiour it with Cochinezle ;, if ! 
you think. it not {trong enovgh, put more Brardy toit, 
To make Limonadc. J 
'$crape ipto fair Water and Sugar, as much Lemmon- Þ| der, 
peel as you think convenient, then drop in a. iew drops | of * 
of the Eflence of Sulphur, cut in ſome flicesof Lemmon, Þ| of « 
and put in ſome Water ; this is extream cooling in hat || finel 
Diſeaſes, and particularly in Fevers, much comforting I patt 
and available to recovery. 
A cheap Way to make Wine of all ſorts of Fruit, as Cherries, 1 
Goowerries, Currants, Apricocks, Plumbs or the Likz, {© mar 
Take good Water, make it Scalding Hot, put it into Þ thie) 
the Marſh-Tub Scalding*Hot to the bruiſed Fruits, let F the 
them infuſe an Hour, then draw it off, infuſe your } mor 
Herbs, and. Seeds, if bitter, half an Hour, it rot, let | mer 
5t be an Hour; Then cool it as Wort is, and then put Þ firot 
Treacle, Honey, or Sugar, what quantity you pleaſe, F oth: 
or 
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or as"You wou'd have it in Strength, then add ſome 

| Yeaſt, and Rirr it well together, and it will Work, then 
w- i Barrel it : But I think it is better with cold Water, and 
its } makes a much brisker Wire. 


&, | Another cheap & profit able way to make Wine of Cherries, 
Goosherries, Plumbs, or any other like Fruits, 


wh Bruiſe them in a convenient Veſſcl, and put them 
of | 993 Tub, ſuch as you Marſh Malt in to Brew with, 


having a Tap in it, put what quantity of Cold Water 
you ghial he, or as yo: would have it, Strong or Small ; 
infuſe thoſe- Fruits 15, or 18 Hours, then draw it off : 
If it be to keep, put ſome bitter Herbs, or Seeds in is 
Rr 2 or 2 Hours if for preſent uſe, put Balm, orary 
good Herb ; add to every 2 or 3 Found of Treacle, 
zugar, or Honey. if you would have it very ſtrong, 
d more Sweetnirg ; take Yeaft to ſet it working as 
you de Ale, or Beer, 


N-te : This ſcrt of Wine is better than made of the whole 

Fuice, becauſe it is lighter on the Stomach, digeſlin, bet 
iff ter in all ſuch like Fruit-Wine 
, To make Rack, 
Take a Gallon of Brandy, a Quart of tart Cy- 
n- | der, not Sazver;z of Lime Juice, halt-a Pint; a Quart 
ps | of Water, beaten Cinnamon, Nutmeg, and Ginger, 
n, | of cach a Quarter of an Ounce, White - Sugar-cardy 
at | finely Beaten, 2 Pounds ; Mix all theſe well rogetler, 
g | patting a Sop dipe in Honey into it. 

To make Rum. | 

's, T his Liquor is made ip the Sugar Iles, 4c. after this 
, | manner. ! he Grindings and refuſe of the Sugar-Canes 
o || they ftecp 2'or 2 (Days in fajr Water 3 then drawirg: off 
et | the Water, they boyl it, and keep Scumming it 'cill n# 
ir |} wore fcum will riſe, then they pet it in a Cask to Fer- 
et | ment and Work 9 or 10 Days, in which time it gets a 
it } ſtrong Body ; then draw it off from the Setlings into 
e, | other Casks 3 put to it Jamaica Vepper, and a few ſweet» 
Ir G 3 Herbs 
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Herbs, hung in a Bag in the Cask, and- that gives iifcol, 
a curious Flayor. Ho 
To mate Punch or Flip, Ial 
Take a Quart of Spring Water, half a Pint of Bran-Y the 
dy, alittle Nutmeg and Sugar, and a little Lime- Juice, yo. 
or a Lemon, or Verj.ice, and ſqueeze into it ; mix them | wh 
well together, and its done. For Flip 2 Quarts of good an 
Ale or Beer, half a Pint of Brandy, a little Lemmon+Yf yec 
Jaice, Nutmeg and Sugar mitt together, and it's done. 
You may make either ſort Stronger, by adding mort aq, 
Brandy, or Weaker by putting more Water, or SmallF'an 
Beer to them, Verjuice is as good as Lemmons, atfryy 
better, Strain your Punch, or Flip through a FlannaF'y, 
Bag, and it will be very clear and Fine. 


Cyder to make Drink, like Caniry. | 

When yo. Bottle your Cyder put 2 Spoonfuls of Spiris h 
of Clary into it, (it's Sold by ſorhe Apothecaries) and =g 
let it Rand ſome time, and a well excerciſed Pallate cat» 
not tell the difference, A 


I am apt to think that if 2 or 23 Spoonfuls of Brandy, 
and a little Loaf-Sugar were pat into it, would make ith 
Kill better. » 

bo 
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 Tryon's Way of Brewing Ale and Beer. | 3; 

a3 


FuſtF ET your Water be Pure Clear River Water, # vv 
becaliſe River Water" is Richeſt in Spirit, and} vv 

Fatter than Fountain, Well, ' or Pond Water, which by in 
Randing, arc apt to looſe their Epirit, pi 
Swconddly, Put good Malt and Hops irito the Maſh-fat; ar 
wndyour whole quantity of Water,whetherſput in at once, þ 
or at two ſeveral times, let b: but juſt ſcalding-hot upon} 4} 
them, and then ſtir them well together, and let them 
ſtand fo long # till the Water-extraR3 the Virtue from a; 
the Malt-and- Hops," and then draw your: Wort eff. 14 
cold 


o 


- 
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es iFcold Water would draw out the Virtue of Malt and 
Hops, it would be better, but it will not, therefore 

| ſealding muſt beuſed, Boyl not your Hops, for thereby 
rate} theBalſamick, andFragrant Oyl and Spirit is loſt: This 


zootf off it, which makes it more Fragrant, and hinders its 
becoming Flat, Difpirited/ and unpleaſant in Taſte. 
Thirdly, Boyl not your Wort after it's made, for that 
adds nothing to the Quantity, but leffens its pure Bal- 
'amick Virtue and Goodneſs, If you ſay you boyl the 
7 Wort to leſſen the Watry Parts, that you may remedy 
"2 by putting leſs Water or ſo much the more Ingredients. 
If you ſay without this boyling Ale or. Beer will not 
© keep, you miſtake, for all liquid things keep long, or 
irs} 4ecay» according to the quantity of Spirit that is in 
F them; and by reaſon boyling diminiſhes that Spirit, *tis 
manifeſt ſo much the ſooner the Drink will decay, and 
grow Sour, or Hard, and this I impute chiefly to the 
boyling, If yoa ſay boyl'd Beer will keep 8 or 9 Years, 
that is true, but that proceeds from the valt quantity of 
the Malt and Hops that isin it, not from its boyling, for 
boyling will not preferve it a quarter fo long if it wants a 
— | due proportion for that g Years keeping of Mault& Hops, 
$& it is that indeed,which does cffe& the work ; Excellent 
pure Ale I have drank at a Houſe in Tirk. ſhire, as clear 
as White-wine and as ſtrong; 1 thought it to be about 3 
ter, Weeks old, and it was 14 Months old and the partyſaid it 
and yyould keep as many more in that goodneſs, the which was 
 byY imputed to the quantity and goodneſs of the Malt they 
putin it; for, (ſaid the Party.) put in but half the Malt 
at and it will rot keep a quarter ſo long, the party told me 
Xe, he never boyl'd his Worts becauſe boyling diminiſhed 
on the Spirits and weakened the Liquor, 
Fourthly, In Workirg, let the quantity of yourYeaſt be 
omy according tothe proportion ard quantity of the Liquor, 
I ardlct it notbe wrought upto hot,but as cool aspoſlible = 


N 
3 


you may obſerve in other Herbs, as Tea, and .the like, 
hem | which they do not boyl, but pour ſcalding-hot Liquor ; 


: 
” 
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be done ;, by this means the Fermentation will be gentle 
and naturally and the Drink keep longer and being thus 
gently performed it will ceaſe of its own accord when it 
comes to a Fincneſs, whereas being toa hot it will cauſe a 
violent Fermentation, looſe its Bal{amick Spirituous quali- 
ty and quickly grow Hard, or Eager, and Sower, and the 
longer this violent Fermentation continues, /by fo much 
the moreits weaken'd and Sower, 

Fifthly, The time of Warkityg being over, the Veſſels 
containing theDrink ſhould be very cool, that the Air may 
not caſily penetrate, b:caufe heat is apt £0 put all Fer- 
mented Liquors on the Fret which produces Stalereſs and 
Sourneſ*. The time of kceping any Liquor of this kind is 
according to its ſtrength in Malt, and Tin&ure of the 
Hops; Coolneſ*, and Quietneſs, ought to be minded, 
for great Knocks cauſe Fretting as that of Coaches, Carts, 
Thunder, Lightning, Drum+, Canons, Uc. cauſe Fret» 
ing and Sours the Drink as well as the heat of the Ambi- 
ent Air, ſo that coolneſs and quietneſs is very requiliteto 
the place you keep your Drink in. . 

Sizthly, The Age I canrot determine; for that is ac- 
cording tothe quantity and ſtrength of the Spirit its En- 


dued with ; new Liquors, if once Fine, are wholſomer, | 


than old and Rale ; and therefore being once Fine, tho' 
never {o new are fit to Drirk. Mild Drink if Fine opens 
obſtruRions, purifics the Blood, keeps the Body foluble, 
and becaulc of the Hops is Dicretick, good againſt Stone, 
Sand or Gravel, Ale is good for Conſumptigns makes 
lean Folks fat. Beer ſtrong of the Hop is good againit 
Gout, *curvy, Dropſy and Stone, 

The Brittiſh Mercury, cor taining the beſt News, and 
gives / ccount of Exchange Bills, Aſie of Bread, courſe 
of Exchange. And you may have your Houſhold-Goods 
_ or Houſes Inſur'd : paying 25. 6 d beforehand, and 2 5. 
» 6d. quartcrlv, The Office b at P-u{'s Coffec-houſe, ad- 
joyring to Dean's court, at the Welt end of St, Paul's ; 
Note, | his News is as good as the Pultman or other Pa- 
pers. and will be left for any, where they pleaſe, in 
Londen, ; times a Week, FINI S., 


